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KING'S HIGHWAY \ \. 



Cook Book. 



CHOICE RECIPES 



TESTED BY THE LADIES OF 



Park St. Congregational Church 



AND OTHERS 



PRICE, - - - - 25 CENTS. 



BRIDGEPORT, CONN.: * 

THE POST PUBWSHING CO., PRINTKR& 
1394. 
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BEST ADVERTISING MEDIUM IN WESTERN CONNECTICUT, 



The Cheapest Rates and a The ••Want Column*' of 
Circulation guaranteed to be The Post gives far better 

laiger than that of any of returns than any in the 

its five local contemporaries. State. Rates— Ic, a word. 



OVER 



10,000 



DAILY 



We do Job Printing in the Our aim is always to please 
most approved manner, our customers both in price 

and at reasonable prices. and workmanship. Hence 

Your patronage solicited. the gratification of patrons. 



ESTIMATES CHEERFULLY GIVEN ON 

JOB PRINTING OF ALL KINDS. 



PAMPHLET. THEATRICAL 

POSTER CIRCULAR. 
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C. D. ANDERSON. H. PORTER. J. S. MEAD. 



EAST SIDE REAL ESTATE AGENCY. 

=^ BUYING, SELLING. TRADING, LOANS,^ 

«THE ® COLLECTING ® OF ® RENTS ® A ® SPECIALTY.^ 

u^hlo^^VntT^on -r-rr. a BRIDGEPORT, CONN. 

HOURS — 8:80 TO 8:30, 7 TO 9. ' 



PRKKACE. 



^ING vSOLOMON truly said **0f making books there is no end/* and 
had the wise man lived in this day, he doubtless would have added 
" and as for cook books, their name is legion.** Then why another ? 
When, a few weeks ago, the Kings Highway Chapel was destroyed by fire, 
before the smoke died away, the earnest workers in that mission began to de- 
vise ways and means for re- building and re-furnishing; and to one came the 
question, ** How replace the organ, which had been bought and given to the 
Chapel with so much of work and sacrifice ? " To that one the thought was 
given of preparing this book, as a means of replacing that which the flames had 
so ruthlessly destroyed. 

What more natural transition of thought, than from fire, to cooking, and 
how more effectively appeal to the public for aid, than by offering that which 
appeals to all— for how true — 

We may live without poetry, music or art. 
We may live without conscience, and live without heart; 
We may live without friends, we may live without hooks, 
, But civilized man cannot live without coote. 

And so, we bespeak your kindly patronage for our little book. 

Attention is called to the advertisements, so kindly given to help us finan* 
cially, and without which, our little enterprise would have failed of success We 
believe that these, like the recipes, you will find by testing, to be all reliable 
and of advantage to purchasers. 

Our recipes will commend themselves to ;your favor. They are culled 
mostly from the choicest recipes of the ladies of the Park Street Church; and to 
those who read and test them, the names attached will suggest friends as tried 
and true, as the recipes themselves, and recall social church gatherings, where 
good things have been tested in good company. 

Others outside our church circle have shown their hearty interest and added 
greatly to the value of our work; by contributing the recipes that they regarded 
as their best; even some taking pains to write out tried original recipes which 
have never before been published. 

Our own ladies have proven as generous in this work as in every other they 
are called upon to assume, and to one and all, who have in any way helped us, 
we give our hearty thanks, and assurance that all has been appreciated. 

Here then, is our little book. We cannot hope it is free from mistakes. 
Out of the abundance of material, so generously offered, it has often been diffi- 
cult to decide which must be published and which omitted ; but, it is believed, 
every name which has been received will appear on its pages; and if any name 
or initial fails to appear, it may be due to a failure to attach names to each 
recipe, and to the division of manuscript in classification. No one has been 
intentionally slighted, and we trust no one will think so. 

With these words of explanation, we send our little book on its mission, 
trusting it may fulfill a three- fold purpose, viz.:- securing pecuniary aid for a 
worthy cause, promoting a good feeling among those who use it, and adding to 
the health and happiness of the homes it shall enter, whether here, or else- 
where. ThjB Gi^kaners. 
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J. S. WOOSTER & CO., 

DEALERS IN THE FOLLOWING LINES 



Domestics, Ginghams, 

Prints, Nainsooks, 
Lawns, 
Dressmakers' Supplies, 
Gentlemen!s Furnishings, 
Hosiery, 

Underwear, 
Muslin Underwear, 
Hamburgs, 

Laces, 
Table Linen, 

Window Shades, 

Oil Cloths. 



^EASX BRIDGEPORT^ 

DRY GOODS STORE 

177 EAST WASHICGTOD AVE, 
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In everything give thanks; 

For this Is the will of God; 

And eat, that thou mayest have strength, 

When thou goest on thy way. 



SOUPS. 



The general rule for making Soup is to allow one pound of meat 
to one quart of water. The best soups are made from lean, juicy meat 
and bones, or soup bones. Put into cold water and heat slowly, 
skimming frequently; put it on the back of the stove and let it simmer 
for 4 or 5 hours, or until the strength is extracted from the meat. 
Strain through a sieve to remove all the sediment and bits of meat, 
set aside to cool; when cold skim off every particle of fat This 
stock is the basis of almost all soup. It can be kept in a stone jar 
in a cool place, and will serve for several days. One can have a change 
of soup every day by adding different flavorings, such as tomato, 
onions, tapioca, vermicella, rice, barley, vegetable bunch, chopped 
fine and put in a bag in the soup and boiled until the flavor is extracted 
always season with salt and pepper to taste. Thrifty housewives 
ta,ke the bones and bits of steak, bones of fowl and all meats that are 
left and make a stock in this way. ^Mrs, George Somers. 

To Color Soups — Soups can be made a rich amber by adding 
a small quantity of burnt sugar or browned flour. 

Noodles for Soup. — i ^gg, 4 tablespoons milk, 2 teaspoons 
baking powder, flour to roll stiff, cut in short strips, add to soup 20 
minutes before serving. 

MacarON"! Soup. — Take }i pound of small pipe macaroni, boil 
in clear water until tender. Then drain and • cut into inch lengths 
and put in your stock; boil for 15 minutes and serve. 

Tomato Soup. — i quart tomatoes, i pint water. Let it boil 15 
minutes and then strain; set ov^r>again to boil and add 2 tablespoons 
of flour mixed smoothly with a heaping tablespoon of butter; i table- 
spoon sugar, salt and pepper to taste. Serve with small squares of 
toast. 

Tomato Bisque. — i can tomatoes, i quart of milk, I tablespoon 
butter, I tablespoon cornstarch, i teaspoon sugar, salt and pepper to 
taste. Strain the juice from the tomatoes, setting aside the pulp for 
future use. Put the liquor over the fire in a saucepan and add the 
sugar. Heat the milk in a double boiler and thicken with the corn- 
starch rubbed smoothly with the butter; stir in a pinch of soda and just 
before taken from the stove, pour the tqmato into the milk; season 
and serve at once If left on the fire more than a minute after adding 
the tomato the milk is apt to curdle. This will be found a simple and 
delicious soup. — Mrs. J. S. Wooster. 
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ORANGE MERWIN. 
H. G LEMMON. 



]\/\arsh, 



JV\ erwin & 

Lemmon, 



BANKING, 
BROKERAGE, 
INSURANCE. 
INVESTMENTS. 
SAFE DEPOSIT. 
REAL ESTATE, 
RENTS. 
LOANS. 



305 MAIN STREET. 



BRIDGEPORT, CONN. 
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Mock Bisque Soup. — ^To i pint of tomato stewed and strained add 
Yz teaspoon soda, then put in i quart sweet milk; pepper and salt to taste, 
I tablespoon flour well mixed with a little water, add this to the soup when 
boiling, also butter size of an egg. This requires but little time to make. 
Serve while hot, with fresh crackers. — Mrs. F. IV» Storrs, 

Potato Soup. — i quart of milk, 6 large potatoes, i stalk of celery, i 
onion, i tablespoon of butter. Put milk to boil with onion and celery. 
Pare potatoes and boil 30 minutes, turn oflF water, and mash fine and light; 
add boiling milk, butter, pepper and salt to taste; rub through a strainer and 
serve immediately. A cup of whipped cream added when in the tureen is 
an improvement This soup must not be allowed to stand, even if kept hot 

-—Fannie M. Beecher. 

Clam Soup. — i quart milk put over to boil, add one large potato chop- 
ped fine, boil 15 minutes. Tablespoon of butter and a tablespoon of flour 
mixed until perfectly smooth then add to boiling milk, i pint of round 
clams, drain off the juice, chop the clams fine and add. Let it come to a 
boil and it is done. , — Mrs. Anna Smith. 

Vegetable Soup. — Boil soup bone 2 hours, then add vegetables cut 
fine; 2 good sized carrots, i large turnip, 5 onions, 10 potatoes, i head cel- 
ery, boil 2 hotirs more, seasoning >with pepper and salt to taste. For toma- 
to soup add I quart tomatoes ^Mrs. E. D. Beach, 

Pea Soup. — i quart of split peas, cover with cold water and let stand 
over night; put on the fire early in the morning in 4 quarts of water; let it 
cook about 4 hours; an hour before serving add one finely chopped onion. 
Bean soup may be made from this receipt by substituting beans for peas. 

4. 

FISfi. 

Delicious Roast Codfish. — open and clean carefully, after re- 
moving the head, tail, scales and fins, of a meditmi sized fresh codfish; 
sprinkle the inside thinly with white pepper, powdered parsley and some 
grated and browned bread crumbs. Moisten this dressing with melted but- 
ter, into which a tablespoon of ketchup or Worcestershire sauce has been 
stirred; tie the codfish tightly, cover with melted butter and bread crumbs 
Roast for an hour in a medium oven, basting frequently with melted butter 
and brown bread crumbs. Serve upon a hot platter, pour the remainder of 
the basting sauce and the juice of two lemons over the fish; garnish with 
slices of lemon and sprigs of parsley . — Mrs, /. S. Wooster. 

Salmon Patties. — i can salmon, 2 eggs, 5 rolled crackers, a little 
salt. Mix all together; make into patties. Fry in a little butter. 

WTTJJAM TIRBEliTTM V**" ^*'"' **"''*• ^'^^^'^•^•^ Brau Beds, Brass Cribs 
niJiiililiU UJJIii^JUAUiU. / 444.46-48-60^2 WATER STREET. 
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HUB CLOTHING HOUSE. 

TTJeiv's, YotttK's, IJoys', and CKfldrca's 

Clotting and Fufflishing Goods, 



H. GARDNER. 
A. A. LIBBY. 
H. F. VEIT. 



311 MAIN COR. STATE STREET, 



(^ALL AND SEE OUR g^ 

Victor and Lovell Diamond Bicycles. 

-^>>-THEY WILL PLEASE YOU.-V-- 

LYON & GRUMMAN. 



FIRST 
...PREMIUM... 



-AT THE 



COLUMBIAN 
EXPOSITION. 



THE SINGER M'F'G. CO. 

BBCHVED 

54 KIRST AWARDS 

Being tbe largest number of awards obtained by any 

exMbltor and more than double the number 

received by all other sewing 

machine companies. 

THE SINGER MANPG CO., 

12 p. O. ARCADE, 

J F. MORRIS, Mqr. BRIDGEPORT, CONN. 



S. R. ADAMS, 



Baker .# Confectioner, 

211 EAST MAIN STREET. 

^WAGONS TO AXE. PARTS OF CITY. 
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Deviled Lobsters. — 2 lobsters each weighing about ^Yz pounds; I 
pint cream, 2 tablespoons of butter, 2 of flour, i of mustard, a speck of cay- 
enne pepper, salt, pepper, a scant pint of bread crumbs . Open the lobster, 
and with a sharp knife cut the meat rather fine; be careful in opening not 
to break the body or tail shells; wash these shells and wipe dry; join them 
.in the form of a boat that they may hold the prepared meat, Put the cream 
on to boil; mix the butter, flour, mustard and pepper together and add 3 
spoonsof the boiling cream; stir all into the remaining cream and cook 10 
minutes, add the lobster and place in shelves; put in a pan, cover with 
bread crumbs and brown for 20 minutes in a hot oven. Serve on a long 
platter, garnish with parsley. This mixture can be baked and served on a 
puidding or a vegetable dish. —Mrs. D, E. Marsh, 

Scalloped Oysters. — ^Butter a deep pudding dish and put in a layer 
of fine bread crumbs and then one of oysters. Dredge with salt and pepper 
and lay on small pieces of butter. Put on another layer of bread crumbs 
then one of oysters, seasoning as before. Continue these alternate layers 
until the dish is full; having on top a thick layer of crumbs, dotted with but- 
ter; pour over a few tablespoons of oyster liquor strained, and one-half cup 
of cream or milk . Bake half an hour in a quick oven. 

— Belle Jamieson. 

EsCALLOPED Oysters. — i quart oysters, 2 dozen crackers, i quart 
milk, 3 tablespoons butter, salt and pepper. Roll and salt the crackers, 
butter a pudding dish and place in it a layer of cracker crumbs dotted with 
butter; milk to make it very moist, then a layer of oysters peppered. Pro- 
ceed as before until the ingredients are used, having a layer of crumbs dot- 
ted with butter for the last. Bake one hour in a moderate oven. 

^Miss Jessie Sherwood. 

ESOALLOPED Fish. — (Cold Boiled Fish )— Put cracker crumbs in the 
bottom of the dish, then fish picked up and seasoned; crumbs on top, fry out 
some salt pork with a little onion and parsley; pour this over the top, leav- 
ing the pieces of pork around on top; fill the dish with milk and bake until 
brown. 

Scalloped Clams. — Nearly half loaf of baker's bread broken into fine 
crumbs, season with pepper and salt, 2 medium sized onions chopped fine, i 
quart soft clams, the rims chopped fine and soft part put in whole, mix all 
together, wetting with the liquor of the clams if not moist enough add a 
little milk, spread thin slices of salt pork over the top and bake about three- 
quarters of an hour. —Mrs, G. R. Birdseye. 

Clam Chowder. — Small piece of pork, ^ peck round clams, 5 or 6 
onions, i quart tomatoes, i quart potatoes, i carrot, parsley, season to taste; 
chop all very fine; cook 4 hours; when ready to take up add % pound sea 
biscuit — Mrs, C M. Provost. 

WTTJJAM LTEBERTIM { I^ooklmr 01a«« Platen Re-Silvered. 

muiiiiiiu uiuunixKjm* \ 444-46-48-50-52 water street. 
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HIGH GRADE SHOES 

Are good fitters,true form 
so to speak, durably and 
handsomely made of the 
best materials. We are of- 
fering shoes that are shoes, 
not in name only, but em- 
bracing every requirement 
to make a perfect foot cov- 
ering. 




¥E ABE 8ELM6 

Ladies' $4 00 kid button, 
at $2.89. 

Ladies' $3.00 kid button 
at $2.00. 

Ladies' $2.00 kid button 
at $1.25. 

Ladies' $1.25 kid button 
at 90 cents. 





Our Spring and Sum- 
mer styles of footwear 
are now complete in every 
department for men's, la- 
dies' and children's wear. 
You know what it iif to have 
on your feet a pair of shoes 
exquisitely made, and which 
will give you perfect satis- 
faction to the last day of 
their service. 




$6,50 shoes at 



$5.00 shoes at 



$3.00 shoes at 



$2 00 shoes at 



7 BISHOP 



BLOCK, 
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Oyster Patties. — i pint small oysters, a cup of cream, large teaspoon, 
flour, salt and pepper to taste. Bring the cream to a boil in a double boiler, 
mix the flour in cold milk and add to cream, add salt and pepper; bring the 
oysters to a boil in their own liquor and drain, add to cream, boil up once and 
fill patty shells and serve very hot — Mrs. Henry Setzer^ Jr. 

Creamed Oysters. — }i pint of cream, yolk of i egg, 2 even teaspoons 0/ 
flour and salt to taste. Scald the cream, mix flour and egg until smooth add 
to the hot cream and stir until it thickens. Scald i pint of nice fresh oysters in 
their own liquor, drain, and stir into the cream while hot; season with celery 
salt. Milk may be used instead of cream with a tablespoon of butter. 

—R, /. Blakeslee. 

Clam Fritters. — chop clams fine, make batter with juice and equal 
part of sweet milk, four eggs to each pint of liquid. 

—Lillie Brundage. 

Oyster Pie. — Season the oysters with butter, pepper and salt, and thick, 
en the liquor with a little flour. Place in a pudding dish, and cover over the 
top with a layer of light biscuit dough. Bake 30 or 40 minutes. 

—Mrs, Frank Nichols, 

Canned Salmon Cream. — 2 large teaspoons com starch boiled in one 
pint of milk with salt to taste, one can salmon, one pint bread crumbs, layer 
of crumbs, then salmon nicely shredded, some pepper and crumbs of butter, 
then bread crumbs as in scalloped oysters, finishing with crumbs. Pour over 
the prepared corn starch and milk boiling hot, and bake 15 minutes in hot 
oven. Nice for tea. Atu!/*^ * — Mrs. S. C. Kingman, 

Cream Sauce for Salmon. — i large cup milk, i tablespoon flour, i 

tablespoon butter, 1 egg. Add the butter and flour to the hot milk, and when 
cooked, add the egg well beaten, stir quickly not allowing to boil after the egg 
is in. Pour over salmon and serve. — Mrs. Hovey, 

Codfish with Cream — pick out the bones, wash, soak and boil, drain 
off" the water, then add milk, make a flour batter with milk, stir in butter and a 
beaten eggy boil up. —Mrs Manship. 

HOLLANDAISE SauCE. — (For Fish or Asparagus. )- >^ tea cup of butter, 
yolks of two eggs, a little cayenne pepper, Yz cup of boiling water, }i teaspoon 
salt Stir the butter until creamy. Mix with the other ingredients. Boil un- 
til it thickens, being careful not to bum. When done add the juice of % 
lemon. —Mrs. C. K, Bishop. 



MEf\T. 

Mrs. Miller's Eules for Boasting. — Beef, 15 minutes to a pound, 

mutton, 25 minutes to a pound; pork and veal 30 minutes to a pound. 

\Affllfa|n LffthcKimV X^^^*^^ Lamps, Banquet Lamps, Brass and Onyx Tables 
fX 1 1 I I a J V AA I CWCt U J V, / 444-46-48-50-52 WATER STREET. 
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MUIRHEAD BROS., 

130 BERKSHIRE AVENUE, 

€OR« EAST REAIN STREET, BRIDOEPORT, CONN. 



If you are desirous of having any work in the line of Interior 
or Exterior 

Painting, GraiDing, ^|/ Glazing, 
Wood Finishing, I Ealsomining, 

Decorating, /j\ Paper Hanging, Etc, 

Performed in the best and most artistic manner and with care and 
promptness, give us a call, or send postal to our address above, and 
we will call on you. 



-m inTERIOR DEGOR/ITinG. p 

We make a specialty of fine work, employ competent and 
thorough workmen, and are confident we can satisfy the wants of all, 
both in workmanship and price, for anything in this line. 



We keep a large stock of new and elegant designs in 

WALLPAPSRS FRO« 6 CSHTS UPWARDS. 

And will be pleased to show the same at our location, or will call 
with samples on receiving your address. 

We desire your patronage, and will endeavor to suit you in 
price, workmanship and materials. 

Yours respectfully, 

MUIRHEAD BROTHERS. 
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YOKKSHIRE PUDDIN"G — 3 eggs, a quart flour, 2 teaspoons baking pow- 
der, salt, and milk or water to, make a stiflf batter. About 30 minutes before 
roast beef is done, take it up, wipe out the pan, and pour in the pudding, prop- 
ping the beef over it on sticks or on a grating made to fit oyer the top of the 
pan. Let it cook in this way. This is very nice eaten with the meat. 

—Mrs. G. H. Dimond, 

Boiled Beef and Horseradish. — Boil a piece of beef until tender, 

use the water for soup, season as you like, serve the soup, then the boiled meat 
with the horseradish made as follows: Half a cup of grated horseradish in a 
porcelain lined dish cover with milk, let it stand 20 minutes, theji boil 5 min- 
utes, season with salt and butter, a little nutmeg if you like. 

— Mrs, Henry Setzer^ Jr. 

Pressed Beef. — 2 pounds chopped beef (cooked), 2 eggs, 5 soda crackers, 
I cup milk, salt and pepper to taste, mix well, make into loaf and bake i hour 
and 15 minutes. —Mrs. H. H. De Wolf, 

Pressed Chicken. — Cut the chicken into four parts, boil in as little 
water as possible, when tender, take out the meat, but keep the broth boiling; 
pick the meat from the bones, chop it, and add butter, pepper and salt Take 
all fat from broth, then pour over the chopped chicken, press it and serve cold. 

— Mrs, Woodruff, 

Jellied Chicken. — Boil i chicken tender, salt in cooking, having 3 
cups of broth left when done. Strip the meat from bones, place in deep dish 
light and datk meat alternately. Dissolve y% box of Cox gelatine in a little 
water, mix with 3 cups of broth, pour over chicken; pepper. When cold, turn 
on plaEter and cut in squares. ^Mrs, Orange Merwin. 

Chicken Pot Pie. — i chicken jointed and boiled in i quart water, sea- 
son. When nearly cooked add 6 potatoes, cut up, and crust made of i pint of 
flour, 2 teaspoons baking powder; i saltspoon salt, i ^%% ; stir in stiff" batter 
with water; drop into kettle while boiling, cover close and cook 20 minutes. 

--Mrs.E, D. Beach. 

Chicken Pie. — Cut the chickens in pieces suitable for serving; boil them 
until tender in plenty of water, salt to taste; add pepper and butter. Line a deep 
dish with paste or rich biscuit dough, lay in the chicken nicely, fill the dish 
with the broth, turn a cup bottom side up in the dish to retain the gravy and 
cover with paste, carefully pressing down the edges. Cut slashes in the top 
crust. Bake till pastry is well done. Thicken the remainder of the broth and 
serve it with the pie. Rabbit pie thus made is very good. 

Mrs. Manship, 

Spiced Veal. — i^ pounds of veal cutlet, 2 ounces of salt pork, i ^^;g^ 
Yz cup of finely rolled crackers. % teaspoon pepper, Yz teaspoon salt. Chop 
fine, press into a tin, bake about i hour. ^Mrs. George Bertine, 

WTT r T A M T T R^UFPTTM \ Upholstering in all its Branches. Coverings in alt the 
n IJjJJliim illXiUJIillU lUt / yy^^ Material. 444.46-48-50.53 WATER STREET. 
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GEORGE E. NOTHN"AGLr& SON. 



MANUFACTURERS AND DEALERS IN 






FURNITURE, 



•i* •P •P •P ^^ 



423, 425, 427 MAIN STREET, 

, BRIDGEPORT, CONN. 

MONUMEN 



MUST YOU HAVE 

A family Monument, Headstone or Marker ? If so, 
call at our office or write for designs, prices and in- 
formation about 

WHITE BRONZE 

"Which is more enduring, more artistic and much 
less expensive than granite. 

Mr^ MOSS-GROWING. M^v CRUMBLING. 
W\J CLEANING. V\\J CRACKING 

Designs and prices to suit all. Work delivered and 
erected everywhere. 

THE MONUMENTAL BRONZE COMPANY, 

HOWARD AVE., COR. CHERRY ST., WEST END, 

BRIDGEPORT, CONN. 

A^A 8. PAfiSONS, President, W, f . PHILLIPS, Seo'y and Treasurer. A. MoKELLAR, Superintendent. 
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I A /cEl VI ^T^ -f-i C3 I C3 O The best medium through "wlilch to obtain It Is the 
VYTll^ 1 11 O) 13 1 • "Want Column*' of Thb Post. A cent a word does It. 

Sweetbreads, a la creme, — i pair sweetbreads, 5 mushrooms, i table- 
spoon butter, I tablespoon flour, }4 pint cream. Parboil tbe sweetbreads; pick 
them to pieces, rejecting all the fine membranes; then chop rather fine; chop 
the mushrooms very fine. Put the butter on to melt, be careful not to brown; 
when melted add the flour, mix until smooth; add the cream, stir constantly 
until it boils; add the mushrooms and sweetbreads, and stir over the steam ot 
the teakettle for about 5 minutes, add }4 teaspoon of salt and a dash of white 
pepper. Serve in shells or little paper cases. 

—Mrs. E. G, Fullerton. 

Veal Loaf. — 3 pounds of veal cut fine, yi pound salt pork cut separately, 
I teacup rolled crackers, salt and pepper; add water to soften cracker; shape into 
a loaf Bake i}i hours. Baste. —Mrs. David IVooster. 

Beef Loaf. — 3 pounds chopped beef, X pound chopped salt pork, 4 
rolled soda crackers, i ^ggy i tablespoon salt, 2 tablespoons milk, i teaspoon of 
pepper, i tablespoon sage; mix well and press into mould. Bake 2 hours. 

"^A. P. Wells. 

Beef Loaf. — 4 cups of lean beef chopped fine, % cup salt pork chopped, 

1 teacup of rolled crackers, 2 well beaten eggs, i teaspoon of salt and i of 
pepper, sage to flavor it Pack tightly in a small pan well greased, sprinkle 
bread crumbs, over the top and bake 2% hours. Baste while baking with i tea- 
spoon of butter dissolved in a cup of hot water. To be served in slices when 
cold. — Mrs. Frank Nichols. 

Meat CroquBTTS. — 2 cups chopped cold meat, i cup bread crumbs, i 
egg, salt, pepper and sage, wet with a little hot milk or water, make into balls 
and fry in lard or butter. ^Christine K. Turnbull. 

Meat CrOQUETTS. — Chop fine any kind of cold meat, season with salt, 
pepper and a pinch of Bell's poultry seasoning, >^ cup milk, i ^g^ 1 milk 
cracker rolled. Put milk on to boil, add meat and seasoning, then ^g^ well 
beaten, stir i minute; after cooling, shape, dip in ^gg and crumbs, fry in hot 
fat. —Mrs. F, B. Sammis, 

Fried Veal Cutlets. — Dip the cutlets in a well beaten tggy then m 
cracker crumbs, and cook slowly over a moderate fire, 

, Boiled TokGUE. — Boil the tongue until a fork will go in it easily, then 
take from the kettle and skin it and put back in the water until it is cold. 

--Mrs. Charles Price. 
Frizzled Chip Beef and Cream. — Put % pound chipped beef cut 

very thin, into the spider with butter size of an Q%'g\ when well heated through 
pour over nearly i quart of cream or milk, let it come to a boil, and thicken 
with I tablespoon of flour dissolved in a little milk. Just before serving drop in 

2 to 3 eggs, and stir. Serve on toast; toast the bread and dip each piece into 
the beef and cream until warmed through; what remains pour over the toast 

—Georgie JewetVs Favorite. 



WILLIAM LIEBERUM. | ''^'''' XSs^'^atkr' sS^™"'- 
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Call, on James Sexton & Son, """^ Ss"?^SII. ""* 

C. RUSSEMvL ^ COMP'Y, 

=oiTY bak:ery,= 

(GROCERY, 335 MAIN STREET. 

THREE STORES IN ONE. ] provisions, 337 main street. 

( BAKERY, 339 MjAIN STREET, 

All Of these departments are under our personal supervision. Our stock Is very large. 
Sales always Increasing, wWcU means FRESH QOODS and LOW PRICES, The public are Invited 
to Inspect our stores and note prices; also see our vrlndow display. 

C> RU^SELI^ &> COMFANY> 

RUSSETT. \^i liJJi\^, HIGH \^irliJrVO 

All kinds of Shoes can be found in the 
large line of new things we are showing 
this season. 

W. A. STANDISH, 

(SUCCESSOR TO BALDWIN & STANDISH.) 

5/\VE YOUp CARPETS AND CLOTHES 

FROM 

IMCOV^S! IMCOV^S! ACOV^S! 

BY BUYING 

MOTH BAGS AND TARINE SHEETS. 

FOR SALE BY 

PLUMB HARDWARE CO., 

452 MAIN STREET, - - BRIDGEPORT, CONN. 

OUR MOTTO. —"We buy for cash," sell at a fair profit and endeavor to make every 
customer a living advertisement. 



IJREWSTER'S iIRT STORE, 

KO. 6 ARCADE, . 

PICTURES AND KRAMES. 

Water Colors, En^avlngs. Etchings, Amerloan and Foreign Photographs. Taber's Repro- 
ductions, Artistic Framing of Pictures a specialty* Old Frames Regllded, Artists' Materials 
Plate Mirrors (Beveled and Plain), Easels, Novelties in small frames, etc. New Goods, New 
Store, Free Gallery, Visitors always welcome. 
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You Can Buy Block Wood of Beach Bros. 

Stuffed Turkey.— i pound of sausage, i pound of crackers, and chop 
fine. Place on the stove and when it is hot stuff the turkey. 

--Mrs. E. A. Hall, 

TrAVELIKG LuKCHEON. — Chop sardines, ham and pickles quite fine; 
season with mustard, pepper, salt, catsup or vinegar to taste; spread between 
thin slices of bread and butter. 

Pressed Meat. — i pound of beef, of which one- quarter is fat, boil tender, 
chop very fine; while hot season as sausage meat; {press close, slice when cold. 
Nice for breakfast or tea. 



Sf\bf\DS. &GGS. VEGETf=\BbES. 



Salad Dressing. — Let 4 tablespoons of butter get hot in a saucepan, 
add I tablespoon of flour, stir smooth; i cup of milk, boil; then add 3 well 
beaten eggs, }i cup vinegar,ly tablespoon of salt, i heaping teaspoon mustard 
and a speck of cayenne peppSf; when it thickens put in a can and it will keep 
two weeks. —Mrs. H, C Lemmon, 

Salad Dressing. — stir together i tablespoon of salt, mustard, oil and 
sugar, add yolk of 3 eggs well beaten, i cup of vinegar, and last i cup of milk. 
Cook like boiled custard, bottle tightly and it will keep for weeks in a cool 
place. — Mrs. Orcutt, 

Salad Dressing. — 2 raw eggs, i tablespoon butter, 8 tablespoons vin- 
egar, I teaspoon mustard, i teaspoon sugar, salt to taste. Place in a bowl of 
boiling water and stir until it thickens. When cold add cream or rich milk to 
thin it to the right constituency. ^Mrs. /» ►S'. IVooster, 

Salad Dressing. — 3 eggs, i teaspoon of salt, i teaspoon of sugar, }i 
teaspoon mustard, 2 tablespoons of salad oil, i of butter, ^ cup of vinegar, i 
cup of milk. Stir butter, oil, salt, sugar, mustard, to a cream, add eggs and 
beat well, add vinegar, and last milk. Steam 15 minutes, stirring constantly. 

— Mrs, C. M. Provost. 

Chicken Salad. — 2 eggs beaten light, i teaspoon salt, }i teaspoon mus- 
tard, X teaspoon pepper, piece of butter size of an egg, }i cup of vinegar (weak). 
When all are mixed place the bowl in hot water on the stove and stir constantly 
until it thickens. Cut the chicken in dice pieces and mix with an equal 
amount of celery; when the dressing is cold mix part with the chicken and 
pour the rest over it This recipe is sufficient for a chicken weighing 4 pounds. 

— Miss Jessie Sherwood, 



Be Sure idWMad the Footlines °" *%^? =^^'«" 
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James Sexton & Son, ^"^"^ g^S^t'lSS^I^Jggm""''"' " 

WILKINSON k MANWARING. 

Y. M. C. A. BUILDING, BRIDGEPORT, CONN. 

AGENTS FOR 

Columbia, ^•L-^^ Stearns, 

Hickory, ^^^^^^M^^ League, 
Hartford, ^PK ?!!„,,..jS^? Crescent, 

And a large assortment ot second band Bicycles at Low Prices. Sales cash or on tbe Install- 
ment plan. Purcbasers ot wbeels taugrbt to ride free ot expense. We abide by our promises 
and promise nangbt but wbat we can tulfllL Come and see us and it you can't come, write us 

WEBSTER & CO., 

BEEF, PORK. MUnON, POULTRY. 

AN D VEGETABL ES. 

PATRONS Uniil^ RBCBIYE COURTEOUS ATTENTION AND SATIS- 
FACTION GUARANTEED, 



^>437 E)f=\ST Mf=\IN STRE)E>T,<^ 



TECBE 



CARTWRIGHT SHOE CO., 



>-^^3 



LEADING SHOE DEALERS p^^^- 



♦ rs/i>xirsj ♦ ^-rF=^E:E:-r,!B^ 



RRIDOEPORT» CONN. 



Largest and Best Selected Stock in Western Connecticut 

, Google 
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^ill be quickly gratified by a "Want" ad. in The 
Evening Post. Big results. Try one. 



Lobster Salad. — i tablespoon dry mustard, i tablespoon sugar, i tea- 
spoon salt, boiling water to make thick paste; pour in ^ cup melted butter, 3 
well beaten eggs, and i coffee cup of milk or cream. After putting all together 
add I cup vinegar. Pom: into a bowl, place in a pan of boiling water and cook 
until it thickens. Do not cook in tin. It will keep a week if bott ed and 
corked tightly. Break the lobster into small pieces and mix with it a few chopped 
leaves of lettuce. If canned lobster is used, " Clover Leaf* brand is preferred. 
Add enough of the dressing to moisten well. Arrange lettuce leaves on a plat- 
ter, putting heaping tablespoon of lobster on each leaf. 

- Kittie L Arnold, 

Potato Salad. — slice cold boiled potatoes very th n, cut 2 onions fine 
and mix well together, season with salt and pepper. To make the dressing, 
beat I eggy add J cup vinegar, % teaspoon of mustard, i teaspoon of sugar and 
}i teaspoon salt, butter size of walnut ; mix all together; set in water to boil 
stirring steady until thick. —Mrs, A . E, Penfield, 

ABB AGE Salad. — i small head of cabbage chopped very fine, % cup of 
vinegar, i tablespoon of sugar, i teaspoon salt, }4 teaspoon mustard, i egg, i 
tablespoon butter, stir until it boils, when cold pour over cabbage. 

— Miss Carrie Reynolds, 

Scalloped Potatoes. — Butter a baking dish, pare potatoes and slice 
very thin, put a layer potatoes, sprinkle with salt, pepper and a little butter, 
another layer of potatoes, etc., until dish is full, cover With milk, bake i hour 
and 30 minutes. . —Mrs, W, E. Phillips, 

Egg Salad. — Boil the eggs until hard, take off the shells, and cut the eggs 
lengthwise, take out the yolk and mash it with i teaspoon of mustard, a piece 
of butter size of a walnut, % teaspoon of salt, add a little vinegar to suit taste, 
roll into balls, and place in white of the eggs This will be sufi&cient for half a 
dozen eggs. — Mrs F, A Parsons y Jr, 

Poached Eggs. — Break the eggs in hot water and boil for two minutes, 
pour off the water and beat the eggs until they are light; season with salt, pep- 
per and butter; serve on toast or in sauce dishes. 

—Mrs. W, E, Pleadwell, 

Egg Omelet. — 7 eggs beaten separately, i teaspoon flour, i teaspoon salt, 
I pint of warm milk. This will make one large omelet or two small ones. 
Bake 20 minutes. —Mrs. W. E. Pleadwell, 

Corn Oysters. — i pint grated com, i cup flour, I ^ggy Yz cup melted 
butter, I tablespoon salt, yi tablespoon pepper; drop in hot fat the s'ze of an 
oyster. ~ Miss M. Temple, 

Xitty JT lllVV tU X>ltif Rubber Store, 139 Fairfield Ave, 
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James Sexton & Son, «''''^^° ^•"'^■iSlir^X^r"*' •" ''•*'' '' 



PARIS. 



HARTFORD. 



NEW HAVEN. 



R. Bf\bLB,RSTE)IN 6c GOMPf\NY, 



yWflOLESALB AND RETAILS 



^MILLINERY.N- 

360 flND 362 MfllN., 



BRIDGBFORT, CONN 



A KING( 



WOULD BE PLEASED WITH 



Sterling Silver Inlaid 
Spoons and Forks. 



They please everybody, because they give the service of solid silver 

at less cost. In fact they are 
|i||B stronger and more durable. 

Next time you want new 
spoons ask your jeweler about 
them. 
S'amped on the back, E. STERLING INLAID. I-E. 




-MADE ONLY BY- 



The Holmes & Edwards Silver Co., 



BRIDGEPORT, CONN. 



BOSTOiN 



99e. 



STORE. 



PICTURE FRAMING A SPECIALTY. 

ITo. 4.41 l,d:.A.IlT STEEBT, 
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BEACH BBOTHEBS. { ^^^MX^'^^l ) ICE 

Ham Omelet. — 3 eggs, i cup milk, i tablespoon c5>rnstarch,butter size of 
an Qgg, salt and pepper to taste, a teacup of cold ham chopped fine. 

—Mrs. G. R. Birdseye. 

Egg Omelet. — 6 eggs beaten well, Yz cup milk, little salt and pepper. 
Have pan quite hot and ready buttered to receive mixture. 

—Mrs, H H. DeWoJf. 

Scrambled Eggs. — Beat 8 eggs very light, prepare skillet with i table- 
spoon butter, and when hot pour it on the eggs, season with salt and pepper; 
stir constantly until done and serve hot. — Mrs, W. E. PleadwelL 

Baked Cork. — 12 ears or corn, cut the grain partly oj0f. and scrape the 
rest; add i tablespoon of butter, i of sugar, and i teaspoon of salt. Rub well 
together, and add i pint of milk. Bake in a dish ready for the table without 
disturbing* — Mrs. George O. Lines 

CORIS" Fritters. — To i pint of grated corn, add 2 well beaten eggs, Yz 
teaspoon each of salt and pepper, 2 tablespoons flour. Drop in spoonsfuls on a 
well greased griddle. If canned corn is used it should be chopped and 2 table- 
spoons of milk added. —Mrs, C, E, B. 

Corn Omelet. — ^Xake 6 ears corn, grate or cut the kernels fine, add 4 
eggs, a tablespoon of flour, a cup of milk, season with pepper and salt and bake 
30 minutes. —Mrs, Musick, 

Parsnip Fritters. — i large parsnip boiled and mashed fine, 2 eggs, 2 
ironspoons flour, little salt, Y pi^^ milk, small Y teaspoon cream-tartar, and 
X teaspoon soda. Have fat hot in frying pan and fry a small spoonful at a 
time. — Mrs P. L, Perry, 

Macaroni. — Break % pound macaroni in 3 inch pieces and put into 3 
pints boiling salted water, boil 20 minutes or until soft, drain in a colander and 
pour cold water through it to cleanse and keep from stickihg, cut into inch 
pieces, lay the strips on a board parallel to each other and cut through them 
all at once. Put in a shallow baking dish and cover with white sauce made 
with \Y cup ^^t milk, i tablespoon butter, and i of flour, cooked, add ^ tea- 
spoon salt, mix ^ of a cup of fine cracker crumbs with Yi cup melted butter, 
sprinkle over top. Bake till brown. If cheese is li ed, use Y^ cup of grated 
cheese, put part with macaroni, remainder with crumbs. 

—Mrs, E, K. Holden, 



TTGd> Tfrht'Khkaif Cnf\^ti>Q ^^ housework; tney wUl keep your 1 
use JXUOOVr IjriOVi^b good condition. $1 apalr atLacey'i 



hands hi 
s store. 
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"W\/a# i^rw/%^ Ttrhtrka at least 20 per cent, less at JAMES SEXTON A SON S than 
JLUU/ n^itii/ X> U/ff at any other place. 



BLANK BOOKS, 


STATIONERY, 




Photographic Qfods, 


Announcement Cards, 






Sunday School Cards, 


Miscellaneous Books, 






Wedding Invitations, 


Photographic Albums, 






Drawing Instruments, 


Writing Portfolios, 






Address Dies, 


Monogram Dies, 






Plate Printing, 


Prayer Books, 






Dixon^s Pencils, Binding, 




W 


Steel Pens, 


Gold Pens, 


o 

50 




Pens, 


Ink, 


> 

re 


O 

o 
o 

w 




YOUNCS i 


; MCKSOII, 






o 
o 




364 Mf\IN ST., 




i 






BRIDGEPORT, 


- - CONN. 










Croquet, 
Ink Stands, 
School Books, 


Tennis, 
Score Cards, 
Card Cases, 


1 




, Artists' Pencils, 


Playing Cards, 


• 




Visiting Cards, 


Dinner Cards, 






Fountain Pens, 


Office Supplies, 






• • 

Pocket Books, 


Oxford Bibles, 






Cook J3ooks, 


Waste Baskets, 






Drawing Papers, 


Photograph Cases, 






Scripture Eolls, 


Chinese Napkins^ 




ENGRAVING. 


PRINTING. 
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Tfie best medium tHrougli whlcU to obtain It Is tne 
"Want Column'' of The Post. A cent a word does It. 



BREf\D. 



Bread. — To make the sponge, peel, slice and boil 2 good potatoes, masH 
fine; add the water they were boiled in with enough more to make i quart, stir 
in sifted flour enough to make a thick batter; when lukewarm stir in yi com- 
pressed yeast cake, dissolved in a little warm water; and let it rise till light 
Sift into the bread pan 2 quarts of flour, add i tablespoon lard, Yz teaspoon 
salt and pour in the sponge, adding warm water if needed to make the dough 
as soft as can be handled on the board.. Knead thoroughly 15 minutes and set 
to rise. When light mould into smooth loaves quickly, using as little flour on 
the board as possible. Place in the baking pans and when light and puflfy put 
in the oven. This will make three medium loaves. 

—MrsJ.R,Jewett 

Graham Bread, — yi, cup molasses, 2 cups sour milk, Yz teaspoon soda, 
a pinch of salt and graham flour to make a stiff" batter, nearly, if not quite 3 
Qups. Bake in a moderate oven about an hour. 

--Mrs, G, H, Dintond, 

Graham Bread. — i cup of sour milk, i cup of sweet milk, }i cup of 
molasses, }i teaspoon of salt, i large teaspoon of soda, 4 cups of graham flour. 
Let it rise in a hot place and then bake. ^Mrs, George L, Thayer, 

Quick Graham Bread. — 2 cups graham flour, i cup wheat flour, 3 

tablespoons vin^^ar, Yt cup molasses, 2 cups sweet milk (half water can be 
used), I heaping teaspoon soda dissolved in a little of the milk. Bake a full 
hour in an oven not too hot. It is well to cover the loaf the first half hour 
with a piece of brown paper. — Mrs, Anna C, Smith, 

BrOWK Bread. — 2J cups som: milk, J cup molasses Into these sift 1 
teaspoon soda, 2 cups com meal, i cup graham flour, i teaspoon salt Steam 3 
hours and then brown in the oven. ^Mrs. Anna C, Smith, 

Brown Bread. — i even cup of Indian meal, 2 heaping cups of rye meal, 
I teaspoon oisalt, i teaspoon of soda mixed with sifted meal, i cup of molasses, 
I pint of hot water, stir, steam 2 hours, pour molasses and water on meal. 

^Mrs, O, H, Highland, 

Brown Bread. — i cup commeal, i cup flour, Y cup molasses, % tea- 
spoon soda, salt; water enough to make medium batter whicl^will be enough 
to half fill 2 well greased baking powder (pound) cans, put on cover, steam 2 
hours, set in oven 30 minutes, let stand a few minutes before taf ing off" cover 
(which must be greased as well as can), turn bottom side up and they will slide 
out easily. —Mrs. John S, Wooster, 

A J? T £w^d>rht^G Rubber Store, 139 Fairfield Ave,, has In stock a full 

uJx* X«/« JuiM/lj'V'y o line of Bailey's Hand, Compleirton and Manicure Brushes. 
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Call on James Sexton & Son, ^"^ '^^^It'^'' 

M. STEINERT & SONS CO., 



313 MAIN STREET, 



THE LEADING PIANO HOUSE. 
FIRE INSURANCE AGENCY. 

ESTABI^ISHEH IN 1873. 



.A.X1 l-iosses :E=»3ro3zci.:p-biy .A.^jixsted. aizxd. I^aica.- 

Life, Aeeident, Steam B oiler an d Plate Glass Insurance. 
MECHANICS AND FARMERS SAVINGS BANK, 

CITY BANK BUILDING, WALL ST., BRIDGEPORT, CONN . 

JOHN RKCK, 

4<^Florist$ai}cJ^Seedsnr)ai:).^^- 



188 ST-^TE ©TOREEO?, 11 

.^^^ 463 isa:j&ji:T>r street, \\^^ 

— ^ 35Q 3i.J:.A.I3Sr ST3REET, P^^ 



Qreenhouses located at Corner of Grand and Oak Streets, four blocks u/est of Main, five minutes 

walk from corner Qrand and Main, where Horse Oars 

pass every five minutes. 

VISlT'^^^^i— , 

FOSTER, BESSE & CO., 

One P rice C lothiers, 

317 MAIN STREET. 
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BEACH BROTHERS. } dkai.^^in cors/^'Wood 

Boston Brown Bread.— i quart graham flour, i pint sour milk, J cup 
molasses, i even teaspoon baking soda. Bake in a quick oven. 

^Mrs. F, O Strom. 

Brown Bread. — i quart sour milk, i ^^^, i cup molasses, 2 even tea- 
spoons soda, little salt, 2 quarts graham flour; bake i horn:. This makes 2 
loaves. --Mrs. IV, E, Disbrow, 

Cork Bread. — 2 cups of Indian meal, I cup flour, 2 tablespoons white 
sugar, 2 J cups of ** loppered '* milk or buttermilk, 1 teaspoon soda, i teaspoon 
salt, I heaping tablespoon melted lard. Beat very hard and long, put in a but- 
tered mould, tie a coarse cloth tightly over it, and if you have no steamer, fit 
the mould in the top of a pot of boiling water, taking care it does not touch the 
surface of the liquid. Lay a close cover over the cloth tied about the mould, to 
keep in all the heat Steam t hour and 30 minutes; then set in an oven 10 
minutes. ^Mrs, George Richardson, 

' JoTTNNT Cake. — 2 cups flour, I cup meal, J cup sugar, 2 cups sour milk, 
2 level teaspoons soda, 2 level teaspoons salt. ^Mrs. A, IV, Burritt' 

Johnny Oaee. — i pint of Indian meal, i pint of flour, 2 tablespoons of 
sugar, 8 tablespoons of shortening, 2 eggs, a little salt. 

--Mrs, C. H. Armstrong, 



BREf\KFf^ST f\ND TEf\ DISHES. 



Sally LuN^S Tea Cakes. — 2 cups flour sift with 2 teaspoons baking 
powder, ^ tablespoons sugar, 2 cups milk, i egg, add at least 2 tablespoons of 
melted butter. — Mrs, Hovey, 

Corn Meal Gems. — i cup com meal, i cup flour, i ^%^ \ cup sugar, I 
cup milk, 2 teaspoons baking powder, \ teaspoon salt, i tablespoon butter. 
Bake in hot oven 20 minutes. — Mrs, Havens, 

Gems. — 2 cups sweet milk, i ^%%^ 2 tab'espoons melted butter, little salt, 2 
teaspoons baking powder, flour to make as stiff" as waflSes. Heat gem pan hot 
before dropping them io. ^—Mrs. John M, Terrill, 



Gems. — i cup sour milk, I ^%%y I teaspoon soda, i tablespoon sugar, salt, 
parts graham flour, i part white, 2 tablespoons melted butter put in last an< 
stirred. ^Mrs, Hanna HilL 



2 

^ „ , ^ . * in last and 

stirred. ^Mrs, Hanna Hill, 

* Raised Biscuit. — ij pint milk and water, ^ cup of lard, salt, X Clip of 
sugar. Stir together and thicken with hand, or can be stirred with spoon. Let 
rise. Mould into shape, rise and bake. '-Mrs. Orcutt, 

Hot Water Bottles *• * "k;fe*5fS;i.?^A'?5SS."»""' 
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James Sexton & Son, ^-"^^ ^ri^^nVt^.r^tr^'^"' *" 

PRUDENT BUYERS 



Are thpse who neither throw away their money 
on trashy goods, nor go beyond the line where 
wisdom ends and extravagance begins. The 
lowest priced Footwear is not the cheapest, nor 
does it pay to purchase the ultra expensive 
grades. Medium priced and fine Footwear, 
in which every cent expended receives its 
equivalent, at 



W: K.. MOLLAN, 

384 MAIN STREET. 

FRANK MILLER & CO., 

COAL 



%%'%%%%%%%%%%%%%%%%%%%%%%%1 



BRIDGEPORT, 382 MAIN ST. 

WATERBURY, 75 BANK ST. 
DANBURY, 275 MAIN ST. 
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"VT^ I I C> I A AcD U T^ CL Will be quickly gratified by a 
TvyUrV WllPtIO Evening Post. Big results. 



'Want" ad. in The 
Try one. 



Quick BiSQUIT. — i quart flour, I teaspoon salt, 3 teaspoons baking pow- 
der, I tablespoon lard, enough milk to form a soft dough, bake in a quick oven, 

—Mrs, E. D. Beach, • 

RUSK.^6 ounces of butter, 6 eggs, 3 teacups of sugar, i teacup of sponge, i 
pint of milk Make a batter and let it rise . Then add a little salt and nutmeg 
and flour enough to make it thick as biscuit Then let it rise over night and in 
the morning make into biscuits. When light, bake. 

—Mrs, P. M, Beers, 

Buns. — I pint of milk, i teaspoon of salt, 2 tablespoons shortening, 2 table- 
spoons of sugar, half of a compressed yeast cake dissolved in a little of the 
milk; stir to a stiff" sponge and let rise 4 hours and 30 minutes, roll and cut, let 
them rise 15 minutes, and bake in a quick oven. 

— Mrs, O, H. Highland, 

Spanish Bolls. — i pint of warm milk, >^ of a compressed yeast cake, i 
egg, I tablespoon of sugar, X c^P o^ butter, 3^ cups of flour. Mix in the 
morning. When light pour out on moulding board; roll thin; c«t round; turn 
one -half over like a roll and glaze with butter. When light again bake 20 min- 
utes. —Mrs, C K, Bishop, 

Fried Bolls. — 6 baker's rolls, i pint milk, yolk 2 eggs beaten with 2 
tablespoons sugar, salt Grate the crust from the rolls, cut lengthwise and 
soak until soft, then roll in grated crust and fty brown on each side. Serve hot 
and sprinkle with fine sugar. —Mrs, Henry Setser^ Jr, 

Graham Bolls. — 2 cups graham flour, i cup wheat flour, I cup milk, 
I cup light yeast, i tablespoon sugar, i tablespoon butter, }i, teaspoon soda, 
mix over night —Mrs, S. Terry, 

Parker House Bolls. — Scald i pint of sweet milk, when cool add 2 
tablespoons of lard, i of sugar, J^ of yeast cake, salt, mix early in the morn- 
ing and let rise, then knead down, and keep doing Jthis until ready for pan, cut 
out, butter the top, fold over, and let rise again and bake. 

—Mrs. C, M, Provost. 

Corn Meal Muffins. — 2 cups of milk, 2 cups of meal and i of flour, a 
tablespoon of butter, 2 eggs, 2 teaspoons of baking powder, little salt. Good 
if made of sour milk and soda. —Mrs, H H, De Wolfe, 

Breakfast MuFFIKS. — 2 cups of flour, a generous >^ cup of milk, % 
teaspoon salt, i tablespoon sugar, 2 tablespoons butter, i teaspoon cream tar- 
tar, yi teaspoon of soda and 2 eggs. Sift the dry ingredients together into a 
bowl; melt the butter; beat the eggs until light and add the milk to them; add 
this mixture to the dry ingredients and stir in the butter; beat well; put in but- 
tered muffin pans and bake about 20 minutes in a quick oven. 

— Belle Jamieson. 

iA/h^/^M J?^rw/i/MM Tobnytlie best RUBBERS iroto A. R* I^AGEIT'S 
rr ii/Vii/ XlVU/U/if Btre BBB store, 139 Fairficid Avenue. 
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James Sexton & Son "^^ ^'"'^,^eir*'rrT'''" "^ '"*" ** 

THE PLACE TO LOOK 



For Wedding Rings. 

For Wedding Presents. 

For Fine Diamonds. 
For a Nice Piece of Cut Glass. 
For a Nice Watch. 
For a Nice Clock. 



^^hIj ND FOR a nice Novelty for little money, and last, but not 
least, we make to order all kinds of 

Rings, Badges, Medals, Pins and Designs. 

-^VESTIMATES GIVEN AT SHORT NOTIOE.-Vr^ 



If you have a fine Watch or Clock to repair and everybody has 
made a failure of it, bring it to 

R RECKBILL & M ARSH. 

511 MAIN ST., 

T/iree T>oor5 tiAbove Golden Hill Si,, ^RIDGE'PO^T, CONN. 

BF'liOok for tlie Kandsomest urindoivj in tlte City* 
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BE)f\G« BROTHERS ■"c&K^Nifir"^i.'A£!^ 



ElCE Muffins. — i pint flour, yi pint milk, 3 eggs. 2 'cups of cold boiled 
rice, 2 teaspoons of baking powder, i tablespoon of sugar, i teaspoon salt 
Sift the sugar, salt and powder with the flour, adding the eggs, well beaten, 
last — Mrs, Hovey. 

Rye Muffins. — i pint rye meal, I pint flour meal, i pint milk, 2 eggs, i 
dessert spoon sugar, 2 teaspoons baking powder, salt 

--Mrs. Henry Setser, Jr. 

Wheat Muffins. — i quart flour, i pint milk, 2 tablespoons sugar, i . 
tablespoon butter, 2 teaspoons baking powder, 2 eggs. 

—Mrs, A, W, BurritU 

MaSSASOIT Waffles. — Mix a batter with milk, the thickness of buck- 
wheat cakes, raise with yeast To each quart of this raised batter add 3 eggs 
and 3 tablespoons of melted butter. —Mrs. E. G. Fullerton, 

Apple FeITTERS. — Beat 3 eggs very light and then stir in i teaspoon of 
salt, I tablespoon of sugar, the grated rind of half a lemon and the juice, i 
pint of milk, 2 cups of chopped apple and 2 cups of flour; stir it well together 
and fry in lard or can bake on a griddle as pancakes. Sift sugar over then, anid 
send to the table. -^Mrs, Woodruff, 

Fast-Day Pan Cakes.— i>^ eggs, well beaten; i small cup milk, >^ 
teaspoon soda, little salt, flour enough to make a good batter. Drop a dessert- 
spoonful in a kettle of hot fat —Mrs, P, L, Perry, 

Indian Pancakes. — i pint of meal, i teaspoon salt, small teaspoon 
soda. Pour on boiling water until quite thin. Let stand till cool; add 4 eggs, 
half cup flour. — Lillie Brundage, 

Rye DeOP Cakes. — 2 cups rye meal, }i. cup brown sugar, 2 eggs, i tea- 
spoon baking powder. Mix stiff with milk and drop in hot lard. 

^Mrs, Hanna Hill, 

Rice Griddle Cakes. — 2 cups of cold boiled rice, lyi cups of milk, salt, 
I or 2 eggs, 3 heaping teaspoons of flour. —Mrs. G, P. Birdseye, 

A Nice Breakfast Dish. — Cut baker's bread in slices, take a pint of 
milk, a pinch of salt, i or 2 eggs. Dip the bread in this and fry in hot fat, 
when nicley brown spread with butter and sprinkle with powdered sugar. 

^Mrs. G. R, Birdseye. 

A Nice Breakfast Dish. — % pound rich cheese shaved thin, put 
into frying pan with % cup of milk and a tablespoon of butter; when the cheese 
is melted, add 3 beaten eggs, and as much milk as eggs; stir till thick. Spread 
on hot buttered toast and serve at once. — Mrs, G, H, Ditnond, 



TtTTTtTtl^Tt f^f\ A TSl ■■»■■ ^*«>» »»* Boy* at A. R. liACJEY'S 
JX KJ I>I>JOjJX \j \JJ±. JL O Rubber Store, 139 Fairlield Ave. 
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Vfilt f^nn Ulltl »t least ao per cent, less at JAMES SEXTON & SONS than 

W. G. LINEBURG & SON, 



-^R-|FR^ irsl^LJFR>^rs|( 



JKWKIiBY. €IiOCKS. 

SIIiTKRlTARE. FANCY OOOHS. 

G. W. FAIRCHILD, 

357 MAIN STREET, 

DIAinONDS 

AWP fyATCWKS. BRIDGEPORT, CONN. 

SHERWOOD B. WHEELER, 

WHOI*ESAI,E AND RETAII, DEAI^ER IN 

And a Fall liine of HousefnmiMliiiigr cToods, 
34.3 IVIAIN STREET , BRIDGEPORT, CONN. 

DEALER IN FURNITURE. 



S. MORGENSTERN, 

UPHOLSTERER, 

530 MAIN STREET. 



Parlor Suits Recovered. 

Parlor Suits Made to Order. 



T T WILL RAY YOU 

': TRADE 



*\/\/'l— 11 



.WAITK,^ 



Haberdasher and Fashionable * Hatter^ 

360 MAIN STREET. 

C. W. HAWLEY, 

DEAI_EF=^ IN HARDWARE, 

44-7 MAIN STREET. 
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be best me 

Want Column*' of The Post. A cent a word does It. 



lyyicCl WT" J-4 pS I p3 O The best medium ttirough which to obtain It is the 



PIES. 



Pie OeUST. — i cup lard, 2 cups flour, i egg beat in a teacup, fill cup with 
water, rub lard and flour together adding the egg and water, salt 

^Mrs. John A White, 

Pie OeUST. — i cup of lard, 3 cups of flour, a little salt, enough cold water 
to hold all together; 3 pies. Before putting pies in oven wash with milk. 

^Mrs, E. D, Beach. 

Pie Crust. — 3 cups flour, i cup lard, |^ cup of water, a little salt; this 
makes just enough for 2 pies. ~Mrs, H, D, Noble. 

Lemon Pie. — juice and rind of i^emon, i cup sugar, yolks of 2 eggs, % 
cup of milk, 2 crackers rolled fine, frost while warm with the beaten whites of 
2 eggs, 2 tablespoons of sugar, add a pinch of cream tartar and a few drops of 
vanilla. ^Mrs, Orcutt 

Lemon Pie. — i cup raisins selected and chopped, i lemon chopped, i cup 
of sugar, I cup of water, i egg, a little butter; 2 pies. * 

— Mrs, Geo. E. Lincoln. 

Lemon Pie, with Two ObuSTS.— juice and grated rind of I lemon, 1 
tablespoon cornstarch, i cup granulated sugar, i tablespoon butter. Cook fof a 
few minutes, then add i egg\ bake. — Mrs. Manwaring. 

Lemon Meringue Pie. — i cup of water or milk, yolks of 2 eggs, i 

tablespoon cornstarch, i cup of sugar, small piece of butter, juice and rind of i 
lemon. Boil the milk and add the cornstarch, sugar and eggs; last of all the 
lemon. Line the tin with crust and bake, fill with the above. Beat the whites 
of 2 eggs to a stiflF firoth with 2 tablespoons of sugar, spread on the pie and 
brown in the oven, —Mrs. H. G. Hubbell. 

Orange Pie. — 3 eggs, ji cup sugar, i orange juice, }i of grated rind, % 
of I lemon juice and grated rind, i tablespoon of butter; cream, butter and 
sugar, beat in orange and lemon, add the beaten egg, saving the whites of 2 for 
frosting. Line a pie tin of rich crust, pour in;the mixture and bake. 

—Mrs. G. A. Kirkham. 

Cream Pie. — ( Makes 2 pies. )— 4 cups of milk, t cup of sugar, Yz cup A 
cornstarch, the yolks of 4 eggs, (use the whites for frosting). Bake the crust 
first Have milk boiling hot, then add sugar, salt, cornstarch and eggs (yolks)/ 
cook till thick for filling. Fill crust then, add firosting, flavor to taste and 
set in oven to brown. — Mrs. O. fi. Highland. 

. ^ £ 

Ladies' and Misses' V.SSf/iKi^risrFts.&.J-A'^J:'" 
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Call on James Sexton & Son '*^SSSS.'™* 

Adams Hair Store! 

562 MAIN ST., 

MANUFACTXJREK AND IMPORTER OP 

Fine Homan Hair Goods, 

BRIDGEPORT, CONN. 

SUGG&SS » 

IN THE USE OF JfHESE RECIPES 

--^IS f\SSUR&D. 

IP YOU PUCHA8B YOUR MATERIALS AT 

STEVENS' CASH GROCERY, 

398 e:a8x main sxfreeix. 

liOWEST PRI€B8. 4< BEST OOOHS. 

THE WARNER PHARMACY. 



-SOLE AGENTS FOR- 



Wm. Radam's Microbe Killer. 
Poland Mineral Spring Water. 
Tenney's N. Y. Bon Bons and Chocolate. 
American Catarrh Cure. 

Drngs, Chemicals, Toilet Articles. Perfumery. 

LARGEST AND BEST LINE IN THE CITY. 

Prescriptions a Specialty. Three Licensed Clerks. 



H. A. DUPEE, Proprietor, 

59 FAIRFIELD AVENUE. One Block from Union Depot. 
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Beach Bros. Give First Class Ice Service. 



CbeAM Pie. — i^ pints thick sweet cream, whites of 2 beaten eggs, 2 
tablespoons^our, sugar to taste, a little nutmeg, fill crust and bake. 

~Mrs. Henry Setser, Jr, 

PUMPKIK Filling foe Two Pies.— Press the water from. I can of 
pumpkin, use coarse cloth, then i}^ pints of milk, 4 eggs, i}( cups of sugar, 1% 
teaspoon ginger, i teaspoon cinnamon or yi nutmeg and pinch of salt 

^Mrs, Frank M, IVootton, 

Pumpkin Pie. — i quart of milk, i pint of strained pumpkin, 2 cups of 
sugar, 3 eggs, 2 crackers, or i tablespoon of flour, ^ lemon, i tablespoon of 
butter and i of ginger, i teaspdon cinnamon, put all together before adding the 
milk. This makes 3 pies. — Mrs, C, W, Beach. 

Famous Fig Pie Filling.— i pound figs, % pound dry apples, soak 
apples over night; chop figs and apples together and place in stew pan; then 
add 2 cups water, 2 cups sugar, i grated rind of lemon, juice of 2 lemons; cook 
all together 30 minutes. If too thick add water. 

—Mrs. K H. DeWolfe. 

GbaNBEBBY Pie. — chop together i cup cranberries and % cup raisins, 
add I cup sugar, % cup cold water, i teaspoon vanilla. Bake with two crusts. 

--Mrs, Orcutt. 

MOOK Ghebby Pie. — For one pie take one cup of cranberries (not 
cooked), put in pie tin and then add J cup chopped raisins, one cup sugar, 
and then put J teaspoon vanilla into one cup of water and pour over cranber- 
ries, raisins, sugar, and then sift three even tablespoons flour on the top. Bake 
with two crusts. — Jfr^. C, L, Graves, 

Pineapple Pie. — one chopped pineapple, two and a half cups of water. 
Two and a half cups of sugar, boil together 15 minutes and add two rolled 
crackers and a small piece of butter. Bake with two crusts. This will make 
two large pies. --Mrs, Howard G, Hubbell. 



PUDDINGS flND Sf^UGES. 



Spanish ObeAM. — one box Cox's gelatine dissolved in a pint of cold 
milk, into two quarts of boiling milk stir ij cups sugar and the yolks of 8 eggs, 
pour all upon the dissolved gelatine, stirring well; when cold flavor with lemon 
or vanilla, place in dishes and cover with a meringe made of the beaten whites, 
the juice of one lemon and one cup sugar; brown in oven two minutes and eat 
ice cold. —Mrs, IV, E, Pleadwell, 

"Vfi^t TF^77 T/V'M /7 ^ ^MS? aMortment of Combs, Dress Sbields 
JLUUf WW 9fVV JJ i/ii/U/ and Hose Supporters at liacey's Rubber Store 
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James Sexton & Son, ^'^'"« g^SnlJr&SSoV"""' •" 

J. A. BLACK. 

DEALER IN ALL KINDS OF 

V ^r *l* V 1* 1* ^^ 



COAL AND WOOD, 



'F jp ^ ^ iiP 



Corner Noble and Crescent Ave., 

YARD— Cor. Knowlton and Shelton Sts., BRIDGEPORT, CT. 

CHARLES NOTHNAGLE, 

MEAT AND VEGETABLE MARKET 



372 EAST MAIN STREET, 



Orders Received by Telephone Promptly Attended To. 
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111 be qu 
Evening Post. Big results. Try one. 



YOl I F? \\!'F\ NT ^ ^^^ ^ quijckly gratified by a "Want" ad. in The 



New Century Puddii^G. — i cup of suet, i cup of currants, i cup of 
sugar, 2 eggs, i cup of milk, ^ teaspoon of salt, 3 cups of flour, i teaspoon of 
cinnamon, i cup of raisins, i teaspoon of baking poVder. Shred and chop the 
suet fine, stone the raisins, pick, wash, and dry the currants. Beat the suet, 
sugar and yolks of the eggs together until light, then add the milk and flour; 
beat until smooth, add the spices, salt and whites of the eggs well beaten; then 
add the baking powder, mix and add the fruit well flavored; turn into a greased 
m ould and boil continuously for 3 hours, ^Mrs. E, G Fuller ton. 

Sauce. — J cup powdered sugar,i tablespoon butter,yolk of one Qg^^ flavor, 
ing, % cup of cream or less. Cr6am, butter and sugar, add the yolk of the ^gg 
well beaten, then the cream Flavor with vanilla and lemon. 

^Mrs. E. G, Fullerton. 

Chocolate Pudding. — ^i quart milk, 6 eggs, i square chocolate, when 
milk boils stir in the grated chocolate, then beaten yolks and \ cup sugar* 
Bake in oven same as custard, must not whey. Beaten whites with J cup 
sugar for merangue; to be served cold with fresh sweet cream. 

—Mrs, Henry Setzer, Jr. 

COCOANUT PUDDIKG. — (Original)— >i cup tapioca, i cup sugar, i 
quart sweet milk, 3 eggs, ^ grated cocoanut. Soak tapioca in one cupof 
water over night Cook in double boiler until soft, then add the yolks of the 
eggs with one white well beaten with the sugar; flavor with vanilla. Bake in 
a quick oven until it becomes like custard, do not bake too long or until it 
wheys. When done, beat the remaining two whites of eggs dry with one table- 
spoon of powdered sugar, spread the frosting over the pudding, then add 
the grated cocoanut, over that sprinkle powdered sugar. Bake a light brown. 

Mrs, T^. A, Warner, 

Fruit Pudding. — i quart bowl of bread crumbs, I cup of molasses, i cup 
of cold water, t cup of flour; i cup of raisins, i cup of currants, i ^%%^ cinna- 
mon and cloves to taste, i teaspoon soda; steam 3 hours; serve with two sauces. 
Thick sauce' made with butter and powdered sugar creamed together. Ihin 
sauce made of i cup of sugar, \% cups of hot water; thicken slightly with flour, 
boil until clear; add the juice of 2 lemons and strain; put in a teaspoon of finely 
minced lemon ^eeL ^Mrs, C K, Bishop, 

Fig Pudding. — % pound of bread crumbs, }i pound of figs; 6 ounces of 
suet, one large cup of brown sugar, 2 eggs, salt and nutmeg. Wash figs in hot 
water, dry in a cloth. Mince them and suet together. Steam 4 hours. Sauce 
for Pudding — i tea cup of confectionery sugar, butter size of an egg, 2 table- 
spoons of brandy or sherry if desired. —Mrs. W. A, Warner. 

Indian Pudding — Scald one quart of milk and stir in ^ cup of meal 
and 2 tablespoons of flour. Cook 10 or 15 minutes, stirring constantly, then 
add 2 tablespoons of butter, salt, i teaspoon of ginger, one teaspoon of cinna- 
mon, I scant cup of sugar, i cup molasses, 2 eggs, i cup stoned raisins. Add 
milk enough to fill 2 quart dish. — Mrs. G. P, Chapman, 

A ?? T ra^£>f%K^ o rubber stork, 139 Falrfleld Ave., carries a full line 

JM.0 -£!/• JUti/Vt?[f & of Fountain Syringes, Air CusMons, Nursery Sheeting, etc 
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James Sexton & Son ^^^^^ ^^^^t^^ei?'woX'^'' "^ ''""^ *' 

ESTABIilSHEII 1830. 

^JENNIE HAMILTON'S PHARMACY,t^ 

L AlylyEN MEEKER, Pharmaceutist. 
COR. MAIN AND STATE STREETS, BRIDGEPORT, CONN. 

AGENTS FOR 

Carl Schultz Mineral Waters in Siphons. 

Londonderry and Buffalo Lithia, 

Saratoga, Vichy, Congress, Hattress, Etc. 



THE BEST LIQUORS FOR MEDICINAL USE. 

PRESCRIPTIONS PREPARED BY EXPERIENCED PHARMACISTS. 

Wlbb!f\M Mf\WSON, 

DRAI^RR IN 

Fine Cigars, Tobacco, aod CoiifectiODery. 

ALSO BREAD, CAKE AND PIES. 

189 EAST WASHINGTON AVENUE, 

BRIDGEPORT, CONN. 

C. BEACH &> CO , 



-DRAI,E|IS IN- 



N ewpapers. ]y[agaziiies. C onfectionery, gtu 

TISSUE PAPERS AND JAPANESE NAPKINS, 

171 EAST WASHINGTON AVE- 

^^New York and City Papers Delivered Promptly, 

&DWf\RD TOUGEY, 
— >.^<| Druggist and Pharmacist^ i>^*>~ 

My stock of Drags is complete, of the Finest Quality and at Prices that 
are low. 
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BE)f\Gti BROTHERS ^'c^S^M'^M.'jts^V 

Indian Meal PuDDIKa— i cup meal, swell in i qt boiling water, i cup 
sugar. }4 cup molasses, 3 pints milk, )4 cup raisins, i tablespoon ginger, 2 eggs, 
salt. Cook in moderate oven nearly all day. — Isadora if. Burr, 

Graham Pudding— i>^ cups graham flour, (sifted), >^ cup black mo- 
lasses, X cup butter, ^ cup sweet milk, i egg, i teaspoon soda, i teaspoon 
each of cloves, nutmeg, allspice and cinnamon, i cup raisins (seeded). Steam 
3 hours. Eat with hard sauce. — Mrs. Toucey. 

Graham Pudding — icup molasses, i cup sweet milk, i^ cups graham 
flour, I cup raisins, i teaspoon soda. Boil or steam 3 hours. Sauce like suet 
pudding. — Mrs. Richardson, 

Orange CocOANUT- Pudding — place layer sliced oranges on bottom 
of deep glass dish, cover w{Ui powdered sugar, then a thick layer of cocoanuL 
Repeat until dish is filled. Serve with cream. —Jennie B, Wolff, 

Orange Pudding — Peel and cut into small pieces six oranges, 
sprinkle half a cup of sugar over them, make a boiled custard of a pint of milk, 
yolks of 3 eggs and a tablespoon cornstarch, }i a cup sugar, and pour ove^ 
oranges, beat the whites of the eggs to a stiff/roth and spread over the pudding 
and brown in oven. — Mrs, IV, W, Robinson. 

Orange Tart — The juice 2 oranges, the juice i large lemon, one large 
teaspoon butter, i}i cups sugar, grate the lemon rind, 3 eggs. Beat the butter 
and sugar, to a cream with the yolks of the eggs, then stir in the grated rind and 
juice. Teaspoon flour. Lastly, whip and stir in the whites of the eggs. Bake 
-with an under crust —Mrs. Ketchum, 

Peach Snow Drift — Either fresh or canned peaches may be used, i 
pint milk, i tablespoon cornstarch ; sweeten and flavor to taste, and boil 
into a cream. If canned peaches are used drain off all liquid. Put a layer of 
peaches, cut in halves in bottom of dish, then a layer of cream and so on. 
Cover the top with a meringue. —Mrs, J, Orcutt, 

Tapioca Ore am — Beat yolks 3 eggs and 3 tablespoond of sugar together, 
then add 3 tablespoons of tapioca that has been soaked over night, salt, and 
flavor to taste. Pour this into i qmart of milk that is boiling in a double boiler, 
just let this come to a boil, pour into a dish, frost with the whites well beaten, 
add a little sugar, drop with a teaspoon over the top. Brown in a hot oven. 

—Mrs, /. R, Jewett, 

Dumplings — (With Canned Fruit for Dessert). Coffee cup flour, butter 
half the size of an egg, teaspoon baking powder, one egg. Moisten with milk 
and make stiff. Shape into balls size of English Walnuts. Take can of fruit, 
(raspberries or strawberries preferred), put on to boil, when boiling drop in 
dumplings, cook for 5 minutes. This can be made quickly and proves a very 
delicious dessert 



Rubber Bibbs, '^"'^'* *"iVi?2£r"?5 AV.nief* "-^^^^'^ 
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Vo^l f^nti TS^I^i ^^ ^^^^^ ^^ ^^ ^^^^' ^^^ ^^ JAMES SEXTON & SON S than 

HUYLER'S CANDY. 

None genuine or fresh unless 
stamped F. S. STEVENS & CO., 
Sole Agents for Bridgeport, Ct, 

Old City Prog Store, 315 Main St. 
CRAYON PORTRAITS FREE 



TO OUR CUSTOMERS. 



LATEST STYLES. LOWEST PBICES. 



-IK- 



CLOTHING AND FURNISHINGS, 
LYFOBD BROS., 165 East Wash, Ave, 

JOHN H. ORTON, 

195 NOBLE AVENUE, 

MANUFACTURER OF 

Orton's Pure Home Made Bread 

The finest Bread made in Bridgeport. 

PLAIN AND FANCY CAKES, PfES, Etc. 

Ask your grocer for Orton's Bread and Rolls and you will get 
the best that the most skillful yvorkmen can produce from the choicest 
ingredients. 
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be best me< 

Want Column*' of Thb~Post. A cent a word does It. 



\A/^^NT^ J-J p I C3 O The best medium Uirougjbiwlilcli to obtain It Is the 



Suet Pudding — i cup chopped suet i cup molasses, I cup milk, i egg^ 

1 cup currants, a little citron, i teaspoon cinnamon, }4 teaspoon cloves into }4 
cup boiling water, put one teaspoon soda, i}4 cups flour. Steam 2 or 3 hours. 
Serve with a hard or soft sauce. —Agnes J ^ Selbie, 

JOHK^S Delight — 2 cups chopped bread, J cup suet, J cup molasses, i 
egg, i»teaspoon soda dissolved in J cup milk, i cup raisins, J teaspoon cloves, i 
teaspoon cinnamon, nutmeg, salt Steam 2 hours. Eat with hard sauce. 

—Christine K. TurnbulL 

SkOW Pudding — Mix i tablespoon cornstarch, pinch salt, and turn 
over i,coflfee cup boiling water. Boil clear, remove from fire, stir in beaten 
whites of 2 eggs. Turn in mould to «ooL 

Custard — ^Yolks 2 eggs, cup sugar, *cups milk. Cook like custard. 
Season and turn over pudding when served. —Mrs, Orcutt 

• 

BlOE PuDDHfG*— J cup rice boiled soft, i cup sugar, 2 tablespoons flour, a 
small piece butter, salt, 3 or more cups milk, raisins, nutmeg, 4 eggs ; save 3 
whites for meringue. — Mrs, H. C Lemmon. 

Steamed Rice — ^T|ke i c|ip rice, .wash^ean and place in dish with tight 
fitting cover, sprinkle in ^ j)inch of salt, and add 4 cups boiling water; cover 
tightly and place on ba<ik of stove t^eep hot, but not to cook. In 35 minutes 
can be served with soft sauce or cream and sugar. ^Mrs. J. H, Wesler. 

% ^LAIN Rice Pudding — i cup rice,* i^oxcp sugar, 2 quarts milk, piece 
"butter §ize of ^gg^ pinch salt. Flavor with grated nutmeg. Bake in slow oven 

2 ^ours. No stirring. —Jtfrs, M, K Beebe. 

CheISTMAS Rice PuddiKG— J lb. rice boiled in 3 pints water, J lb. 
sugar, i lb. raisins, % lb butter, 6 eggs, 2 nutmegs, 2 quarts milk. Bake 2 
hours. —Mrs, Stanton. 

QUEEN^S Pudding — i pint bread crumbs, i quart milk, i grated lemon, 
^ cup sugar, yolks 2 eggs. Baked until browned and spread with jelly, and the 
whites of 2 eggs with sugar. — Mrs, A, JV, Burriit, 

Poor Man^S Pudding — 4 tablespoons sugar, 3 tablespoons rice, butter 
size of walnut Salt and flavor to suit the taste. Put all into i quart milk and 
bake 3 hours in a slow oven, — Mrs, jR, W, Burritt, 

Dandy Pudding — i quart milk boiled, yolk 4 eggs. 2 tablespoons corn- 
starch, 4 tablespoons sugar; cooked in the milk until it thickens, then flavor. 
Pour in a deep pudding dish and spread the whites of the eggs, well beaten 
with 5 tablespoons sugar, over the custard while hot and brown in the oven. 
To be eaten cold- Use half of this recipe for a small family. 

--Mrs, L, H, Baker, 



TJf/TTTP^ 1>^ uraiit of Anyttiliiff in RUBBER sro to A. R. IiA€£ir*8 

WW JJL JJJJJI Rubber Store, 139 Fairfield Ave. 
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Call on James Sexton & Son '^"'SSSSS.'"* 

THEA.W.BURRITTCO. 

Are prepared to furnish you the following articles very promptly 
and at the lowest prices : 

Lumber, Timber, 

Shingles, Clapboards, 

Lath, Hardwoods, 
Mouldings, 

Cabinet Work, 

Mill Work of all kinds. 
Doors, Sashes and Blinds, 
Savi*' Dust, 

# Kindling Wood, 

OF-RIOE, YAFRD ANO IVIII_l_e. 

COR. KNOWLTON and ARTIC STREETS. 



BUILDING LOTS 

In desirable locations and at prices that cannot fail to suit 
the purchaser. 
Inquire at oflGice 

Cor. KNOWLTON and Artic Sts. 

BRIDGEPORT, CONN. 
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Beach Bros. Give First Class Ice Service. 

Delicacy Desert — Put i pint milk in a dish placed in water, when near 
boiling add 2 tablespoons cornstarch dissolved in a little cold milk with J cup 
sugar ; when thick stir in the whites of two eggs beaten to a stiff froth ; turn 
into a glass dish, flavor; then make a custard of i pint milk, one egg^ and the 
yolks of the other two, ^ cup sugar, flavor. When cold pour over the snow. 

— Mrs, David Wooster, 

Cottage Pudding — ^ cup sugar, i tablespoon butter, i ^gg, i cup milk, 
2 cups flour, 2 teaspoons baking powder, little salt. Sauce for same— J cup hot 
milk, yolk of one ^gg, i cup sugar. Stir ^gg and sugar to a cream and then 
stir into hot milk, after which, add white of ^gg beaten to froth. Flavor to 
taste. --Jennie B, Wolff, 

OoqOAKUT Pudding — i large cup cocoanut, I cup sugar, i quart milk, 
2 crackers, 3 eggs, salt and a little butter. — Mrs, A. W. Burritt 

BrOWK Betty — place ift a pudding dish a layer of sliced tart apples, a 
little butter, sugar and cinnamon, then a layer of bread crumbs and so on until 
the dish 18 filled. Bake one hour. Sauce— ^ cup sugar, a teaspoon each corn- 
starch and butter, i pint boiling water, teaspoon vanilla. Boil 3 minutes. 

--Lottie Barber, 

Steamed Bread Pudding — i cup raisins, i cup currants, 5 cups soaked 
bread, i cup sugar, i teaspoon ground cloves, 2 teaspoons ground cinnamon, 
I large cooking spoon flour, 2 eggs,' i teaspoon baking soda dissolved in a 
X cup of milk. Beat well, pour in steaming pan and steam 3 hours. 

--Mrs, H. H, De Wolfe, 

Berry Pudding — i quart flour, 3 teaspoons baking powder, i pint fruit. 
Stir this into the dry flour. Little salt Then mix with sweet milk as stiflF 
as loaf cake. Steam J hour. Sauce— Beat i cup sugar with butter size of an 
egg to a cream, then beat in the fruit or berries. —Mrs, Wm. E. Disbrow, 

Apple Pudding — Pare and chop fine six large apples, put in a pudding 
dish a layer of grated bread crumbs i inch deep, then a layer of apples, on this 
put bits of butter, sugar and a slight grating of nutmeg. Continue as before, 
and finally pour on a teacup of cold water. Use in all 2 tablespoons butter and 
a small cup sugar. — Mrs. R, L, Chandler, 

Charlotte RuSSE — i quart thick sweet cream, 6 eggs, i oz. gelatine dis- 
solved in half pint milk, 4 tablespoons vanilla, 3 wine glasses sherry wine, 2 
wine glasses French brandy, sugar to taste. Beat yolks separately, whip cream 
very stiff", add whites last, line dish with sponge cake, fill with mixture and 
cover top with sponge cake. Set on ice. — Mrs, Henry Setzer^ Jr, 

Dessert PopOVERS — i pint milk, i pint flour, salt, 2 well beaten eggs. 
Bake in Gem tins. Eaten with sauce. Sauce— i ^gg^ i cup sugar, vanilla. 
Beat well together. In another dish take i large teaspoon cornstarch, wet it 
with cold water, then pour boiling water on to it until cooked, then put the 
^gg^ sugar, etc., into it Stir welL —Mrs, C. V, Keeler, 

DO YODR MARKETING AT SETZER'S, ^''^ ^tFl^h?n?ca?l^9^==^' 
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James Sexton & Son, ^-^'"^ g^&^^dT^aZ^ra*""*'*' "^ 

BETTER THAN HOME MADE 

ARE 



F. L BRADBURY'S 



....OLD RASHIONED.... 

DOUGHNUTS AND CRULLERS. 

And it is no reflection on the excellent housekeepers who will i 

use this book. ' 

•^Why? 

Because we use the best of ingredients. You cannot obtain bet- 
ter, and we are constantly making them from one year's end to the 
other. Why then should they not be better than home made. 

....ASK YOUR GROCER FOR THEM.... 

Or drop a postal card to 175 Jane Street and it will receive 
prompt attention 

LAVALLE & LOBDELL, 

House and Decorative Painters. 
? FINE WALL PAPERS. \ 

LEAD, OIL, VARNISHES, BRUSHES, GLASS, PUTTY, ETC. 



Paper Hanging. ^^^ Wood Finishing. 



COR. EAST MAIN STREET AND CRESCENT AVENUE. 

, Google 
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y^r\ I I CD 1 A led VI T^ CL will be quickly gratified by a "Want" ad. in The 
IVJUrV yyT\l\ I O Evening post. Big results. Try one. 

WapSY — One cup of sweet cream and flour enough to make a batter that 
will pour, flavor and sweeten to taste, add a teaspoon of baking powder. Pare 
3 apples, slice thin, sweeten to taste and put into baking dish, over this pour 
the batter or cream, lift gently with a fork to mix with the apple. Bake 30 
minutes. — Mrs. OrcutL 

Russian Oream — TaUe 3 eggs, beat the yolks with 2 tablespoons sugar, 
the whites separately, J box gelatine dissolved in a little warm water, i pint of 
boiling milk. Add the gelatine to the milk then pour the mixture into the 
yolkS of the eggs, let it come to a boil, then add the whites beaten light and 
the vanilla. Pour into a mould to cooL — Mrs. Anna J, Sherwood, 

Strawberry Cream. — Mashi quart strawberries^with I cup powdered 
sugar and rub through a hair sieve. Dissolve i\ ounces gelatine in i pint of 
sweet milk. Strain and add i pint whipped cream and the berry juice, Pour 
in a wet mould and set on ice to form. — Mrs, Woodruff, 

PrUKE Whip — stew % pound prunes, sweeten to taste, when perfectly 
cold add the whites of 4 eggs beaten stiff, stir together, bake 20 minutes; serve 
cold, well covered with whipped cream. 

Whipped Cream Sauce. — ^Take i cup of cream, i teaspoon of lemon or 
vanilla, % cup powdered sugar, white of i egg. Mix the cream, vanilla, sugar 
and whip it without skimming off the froth. Add the beaten white of an egg 
and beat all together. Serve on any pudding, usually eaten with sugar and 
cream. — AllieC, Warner, 

A Nice Pudding Sauce. — ^ cup butter, ij cups of sugar, i ^%%, juice 

and grated rind of lemon. All beaten together, just before serving pour i pint 
of boiling water upon the mixture. This is good for various sorts of puddings. 

— Jf. C, F, S, 

Sauce for Pudding. — -i large tablespoon of butter, 2 cups pulverized 
sugar. Rub together smooth, then add 4 tablespoons cream or milk, beat welL 
Flavor to taste. —Mrs, H. H, De Wolfe, 

Fruit Sauce. — Cream }i cup, butter I cup, sugar, together; add straw- 
berries, raspberries or peaches. This is nice for steamed or baked puddings. 

--Mrs. J. R. J, 



Gf\KE>S.GOOKI&S, CRULLERS. 



Soft Frosting. — i cup granulated sugar, % cup of water, cream tartar 
the size of a hazel nut; stir together; put on stove and boil six minutes without 
stirring. - Beat the white of an ^g% to a froth, then pour the sugar over, stirring 
for 5 minutes or until very smooth. Flavor with vanilla. 

—Mrs, IVm. E, Canfield. 

IF YOUR MARKETMAN {^^g{{-%.T/ SETZER'S, ^''o. state 
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James Sexton & Son "^^ ^'^li/w^SS"'*' •" "***'' " 

WARREN FULLKR, 

BOOT AND SHOE REPAIRING " ^.Z;. .. 

At 439 East Main Street, BRIDGEPjORT, CONN. 

S. B). Bf\NKS, 
FLORIST. ^^& . 

Cut Flowers and Design Work a Specialty. 

fiorr)e-]y[ade gread^ 8 ©er)ts, 
MRS. G. W. ROW&, 

106 Beach Stkeet, - - BRIDGEPORT, CONK 

A FiNB .ASSOETMENT pQQ D. OP ALL KINDS CAN BE FOUND AT THB 

WASHINGTON PABK FISH MARKET, 

Cor Barnum Ave., and East Main St. 

l^e gruarantee our stock to be Arst-class in eTory respect. 



—^L— j JOHN H. REID, 



-m: 



•! Q\^ 



4Sil 



verwa^re. 



EXPERT REPAIRER of Fine and Complicated Watches, 

Chime Ball Clocks, Tower Clocks, French Clocks, 

and also JEWELRY REPAIRING and ENGRAVING 

in all its branches. 



118 FAlRFlCIiD AVENITE, 

BRIDOEPORT, CONN. 

N. B. Between Main and Broad Streets. 
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BEACH BBOTHEBS, } ^Ai-SS^^rf ^c"SiS"Wooi> 

Black PkUIT Cake. — i pound sugar, i pound flour; T4 ounces butter, 
9 eggs, 2 pounds raisins, 2 pounds currants, 2 pownds citron, 5 nutmegs, 2 
tablespoons cinnamon, i tablespoon cloves, 3 half gills French brandy and 
sherry wine mixed. Bake from 3 to 4 hours. 

^Mrs, Henry Setzer, Jr, 

White Pbuit Cake. — 4 eggs, 2 cups sugar, i cup butter, I cup milk, 3 
cups flour, 2 teaspoons baking powder (heaping), J nutmeg, i pound of fruit 
(raisins, currants, citron.) Bake in one large loaf. 

^Mrs. E, Toucey, 

Molasses Pbuit Cake. — i teacup butter, i teacup brown sugar, 2 
teacups molasses, i cup of milk with teaspoons soda dissolved in it, i table- 
spoon ginger, i tablespoon cinnamon, i tablespoon cloves, a little grated nutmeg; 
now add 4 eggs, 5 cups sifted flour, i cup of floured raisins, i cup currants; add 
last Bake in very moderate oven i hour. If well covered will keep 6 months- 

^Mrs. H. H. DeWol/e. 

DbiED Apple Pbuit Cake. — 4 cups of dried apples which have been 
soaked over night, 2 cups of molasses; chop the apples and stew them up in the 
molasses, let them cool; i cup of white sugar, i cup of cream, i cup of butter, 
2 eggs, I pound of raisins; spice with clove, cinnamon and nutmeg, 2 teaspoons 
of baking powder sifted in enough flour to make stiflF enough. 

— Z. A. Atkins. 

Pig OB Date. — ^ cup butter, lyi cup sugar mixed to a cream, 2 eggs, }i 
cup water, 2 cups flour, i}4 teaspoon baking powder, bake in layers. Filling 
— )4 pound figs or dates, chopped fine, cover with boiling water, add 2 table- 
spoon sugar, cook until smooth, spread between layers. 

— Mrs, Munich, 

Date Cake. — 2 pounds of dates cut in small pieces, 1 cup of sugar» 3^^ 
cups flour, % cup butter, i cup milk, 4 eggs, i teaspoon soda, dissolved in the 
milk, 4 tablespoons molasses, i teaspoon each of cloves, cinnamon and nutmeg. 

— Mrs Joseph Holroyd, 

POBK Cake — i pint boiling water, add )i pound fat salt pork chopped 
very fine, let it stand until it cools; when cool add 2 cups of sugar, i cup of 
molasses, % pound of raisins, stoned and chopped ; % pound of currants ; i 
tablespoonful of cinnamon ; j^ tablespoon cloves; 5 cups of flour and 3 tea- 
spoons baking powder; more fruit and spice if wished 

— Mrs, E. D. Beach, 

English Walnut Cake — (Very fine)--i cup sugar, X cup butter (scant), 
I egg and the yolk of another, % cup of milk, 2 cups of flour with 2 teaspoons 
baking powder sifted together. Filling for cake— i cup swefet milk and 2 table- 
spions flour heated and boiled i minute, salt, sweeten to taste and flavor with 
vanilla. Take \ pound nuts, save out 15 halves for top and chop the remain- 
der not too fine and add to cream. Frost the top of cake and put on nuts. 

>^ . —Mrs, Whittlesey, 

DO YODR MARKETING AT SETZER'S, ^"^^ ^^l^hSn? cAfL^^^'^^- 
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"YO^M C^nti Ti^M^M *^ ^®^* ^^ ^^ ^^^^' ^®^ ^^ JAMES SEXTON & SON S than 

THE TREAT k SHEPARD CO., 



«| MUSIC HOUSE, 1^ 



No. .16 FAIRFIELD AVENUE, 

BRIDGEPORT, CONN. 

A. H. TAYLOR, Manager. 

JOSEPH VOGT & SON, 

MANUFACTURERS OF AND DEALERS IN STYLISH 

FURNITURE AND BEDDING. 






ALL KINDS OF UPHOLSTERING PROMPTLY 

DONE AT MODERATE PRICE^. 






188 NOBLEQAVENUE. 
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he l)est me 

Want Column"' of Thb Post. A cent a word does It. 



1/11(13 WTT «I-4R%I F^ 9 The l)est medium through wmch to obtain it is the 



• Walnttt Cake — i J cups sugar, J cup butter, |^ cup milk, 2 very full cups 
of flour, I J teaspoons baking powder, whites of 4 eggs, i cup of meats. 

—Mrs, Orcutt 

Hickory Nut Cake — i cup of sugar, \ cup butter, \ cup cold water, 
L% cups of floiu:, 2 eggs, i teaspoon baking powder, i cup of hickory nuts. 

— Mrs. C, H. Armstrong, 

Nut Cake. — 2 cups sugar, i of butter, 3 of flour, i of milk, 4 eggs, ij tea- 
spoons baking powder; this will make 2 cakes with 3 layers each. Filling— 
Whites of 2 eggs beaten to a stiff froth, i teacup powdered sugar, 2 teacups of 
seeded raisins, the same of walnut or hickory nut meats, all well chopped and 
mixed with frosting, put between the layers. Ice top and sides. 

— Mrs, Eovey, 

Cocoa Cake — stir to a cream I cup sugar, J cup butter ; add the beaten 
yolks of 2 eggs; mix ij cups of floiu:, i teaspoon baking powder and 2 teaspoons 
cocoa thoroughly. Measture J cup of milk; then add a little of the milk and 
flour mixtiure alternately to the ^gg mixture, lastly add the beaten whites of the 
eggs and i teaspoon of vanilla. Bake in shallow pans in a quick oven. 

^Mrs, Frank M, IVootton. 

OOFFEB Gake— 4 cups of flour, i cup of coffee, i cup of molasses, i cup of 
stigar, }i cup of butter, i cup of raisins, i teaspoon of soda, i egg\ spice to taste. 

--Mrs, George O. Lines. 

BlaC]E^ Cake — (just splendid )— 2 cups brown sugar, 1% cups of butter, 
6 eggs beaten separately, 3 cups flout, 2 tablespoons of molasses, i tablespoon 
of cinnamon, i teaspoon of mace, i of cloves, 2 cups of sweet milk, r pound of 
raisins, I of currants, i teaspoon of soda; this will make 3 loaves; bake i}i 
hoturs; will keep a long time. ^Mrs, C, H, Blake, 

Spiced Cup Cakes — ^3 eggs, i cup of butter, i cup of milk, cup sugar, i 
cup of molasses, 3 cups of floiu:, i teaspoon each of soda, ginger, cinnamon and 
cloves; bake in small tins in a quick oven. ^Mrs, H, C, Lemmon, 

Spice Cake — ij cups sugar, ij cups milk, ij cups butter and lard mixed, 
2 eggs, I J cups flotu:, i teaspoon soda, J teaspoon cloves, J cup molasses, J tea- 
spoon cinnamon. — Miss Ella Skinner, 

Pine GbOYE Spice Cake.— a cup of sugar, an ^gg, a cup of milk, a 
tablespoon of butter, 2 cups flour, 2 teaspoons baking powder, 3 tablespoons of 
molasses, 2 teaspoons cloves and cinnamon. —Mrs, A, E, Penfield, 

Chocolate Cake — y^ cup butter, 2% cups light brown sugar, 3 eggs, % 
cup milk, 2j cups flotu:, 2J teaspoons baking powder, 3 teaspoons extract of 
vanilla, fotu: squares Baker's chocolate; cream butter and sugar, add yolks of 
eggs, then the chocolate, which should be melted in the steam from the tea- 
kettle, then floiu:. baking powder and vanilla; stir in milk last; bake in 3 thick 
or 4 thinner layers; put together with' iceing made by beating confectioner's 
sugar into the whites of the eggs and flavor with vanilla. 

—Alice Howard MacLellan, 

Decrfoot Farm Prodacc/«"S"^''JS^SS^*?2ffir'^Setzcr's 
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SMITH, MURRAY k CO., 

STOREY k ROrS STOCK. 



WE WELCOME YOU WITH 



EiiniB B f\ R G f\ 1 N S . ■«" 



•■••■»•»»■»••»*•»«•««•%«•*•'.<' 



THIS SALE OF 



DRY GOODS 

HAS BEEN THE MOST REMARKABLE IN THE HISTORY 
OP THE TRADE. 



PEOPLE CAME HERE FOR BARGAINS 

AND WERE NOT DISAPPOINTED. 



As is now and will be in the future, always 

BIG VALUES FOR LITTLE MONEY. 



It will be our aim to please the trading public, 

and it will always be for your interests to 

buy your wants in DRY GOODS from us. 



SMITH, MURRAY & CO., 

STOREV i ROY'S STOCK. 
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Black Chocolate Cake — % pound of Baker's chocolate and i tea- 
cup of milk set in a warm place to dissolve; \ teacup of butter, 2 cups of 
brown sugar, 3 eggs, | cup milk, a teaspoon of soda, a teaspoon of vanilla, 
2 cups of flour (good sized cups). Beat butter, sugar and yolks together, the 
whites separately, adding them last; do not put the chocolate into the cake 
when too warm. This rule makes 2 loaves. —Mrs, Neal. 

Chocolate Snow Cake — ij cups sugar, j cup butter, 2 eggs, a cup 

of milk, 2 cups flour, 2 teaspoons baking powder, 2 squares Baker's choco- 
late melted over boiling water and stir into cake, flavor with vanilla. Bake 
in layers and spread iceing between each layer. 

—Miss Carrie Reynolds, 

Marble Chocolate Cake — j cup butter, j cup milk, an ^gg, 2 cups 

flour, 2 teaspoons of baking powder, have ready fire, teaspoon .of grated 
chocolate moistened with vanilla, stir it into nearly a cupful of the cake 
batter and put into the tin in alternate parts 

— Mrs. McNaughton, 

Chocolate Cake — white part— J cup butter, a cup of sugar, a cup of 
milk, 2 eggs, 3 teaspoons baking powder, two cups flour. Chocolate part — 
A cup of grated chocolate, \ cup of sugar, enough hot water on chocolate 
and sugar to dissolve it; stir in 4 tablespoons white part, add a teaspoon of 
vanilla. Drop as a marble cake — Mrs, C, L, Graves, 

Chocolate Layer Cake — a cup of sugar, j cup of butter (scant), 

yolk of an ^gg. a cup of milk, two cups of flour, two teaspoons baking pow- 
der (full), whites of two eggs. Filling— A cup of sugar, a cup of grated 
chocolate, four tablespoons of milk; dissolve, when cool add yolk of an ^gg 
and flavoring. ^Mrs, George E, Lincoln, 

Chocolate Layer Cake— a cup of sugar, half cup of butter, yolks 

of four eggs, a cup of milk, i^ cups flour, a teaspoon of baking powder, a 
teaspoon of vanilla. Filling— i J cakes of sweet chocolate grated, half cup 
of sugar melted together, whites of 4 eggs beaten to a stiff" froth, mix with 
the melted chocolate; let it cool, add one teaspoon of vanilla and spread 
between the layers. — Mrs, W. T, Howes, 

Chocolate Jumbles — Beat one cup of butter to a cream, then beat in 
two cups of sugar, beat four eggs well and add to the butter and sugar; sift 
two heaping teaspoons of baking powder and half of one of salt with three 
scant cups of flour and add to the batter. It should be just stiff enough to 
roll out Then add two cups of grated chocolate, cut in small cakes and roll 
thin; 10 minutes should bake them if the oven is hot 

— Jfrj. W, A, Warner. 



HAVE YOU TRIED SETZEffS no. TyTs^A^VT^^^EETT IF NOT, DO SO 
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James Sexton & Son, ^*~^ SS&^lSTI^ni*'^ •" 



f\ NEW COOKING Rf\NG&, 

Just invented and guaranteed to 



1. Consume only one-foortli the coal used 
In an ordinary Ranj^e. 

2. Bake a pan of biscuit In ten minutes 
without redenmfif the top. 

3. Bake evenly top and bottom. 

4. Boll equally all over the top. 

6. Receive any sized vessel from 7 to 1 in. 

6. To tell the exact temperature of the 
oven by a patented thermometer on the oven 
door. 



7. To broil a whole shad. head, tan and all 
without bumin? any part 

8. To keep fire forty-two fumrs without 
addinsr f ueL 

9. To not bum out brick or grate, specially 
improved in this respect and tciu not. 

10. To be the best Cooking Range nuide. 
And last of all— The only Range that will 

successfully cook all the receipts In this book. 



M. R. LEAVENWORTH, 

531 and 533 MAIN STREET. 

DUNHf\M'S Gf\FE, 

437 MfllN STRBET. 



The Ladies are most cordially invited to call and sample the following 

bill of fare for the latest course of a French dc jenner from 

Louise Faulkner, Mme. Josee Paris. 

SOUP. > ENTRBB. 

Jet Spangles. Forget-me-nots. I Mirror Velvets. Quills. Black Birds. 

FISH, > TBOETAliliES. 

Prince of Wales, Mercury Wings. \ Rhine Stone Buckels. Aigrettes. 

DESSKRT. 

Morle Ribbons, Flowers, _ Laces, 



Uats, 



inEATS. 

Turbans, 



Bonnets. 



Cherries, Grapes, Currants. 



F. BRADLEY, 

Successor to L . B . V fl I L L, 



.DBALBR IN. 



DRY GOODS. GROCERIES. MEATS. 
PROVISIONS. FLOUR. FEED. ETC. 

395 BAENUM AVE., COB. SEAVIEW, BKIDGEPOKT, CT. 

Agent Pembroke Steam Laundry. 
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\^r\ 1 I P^ 1 A /cd KJ IT CL Will be quickly gratified by a ' 'Want" ad. in Tlie 
1 VJUrV VVTlPl I O Evening Post Big results. Try one. 

Mabble Cake— For the black cake take the yolks of 4 eggs, }4 cup but- 
ter, I cup brown sugar, }^ cup molasses, i tablespoon cinnamon, i teaspoon of 
cloves, I teaspoon allspice, )4 teaspoon black pepper, }i nutmeg, J cup sour 
milk, J teaspoon soda, and 2 J teacups of flour. Make the white cake with the 
whites of 4 eggs, }i cup butter, i cup white sugar, J cup sweet milk, X teaspoon 
soda, i teaspoon cream tartar and i}4 cups flour. First put a thin layer of black 
cake in the pan, then drop in alternately the black and white. 

—Mrs. F. D, Baker, 

La YEB Cake — a cup of sugar, ]i cup butter, 2 eggs (reserve the white of 
one for frosting) i cup milk, ij cups flour, i teaspoon baking powder, i tea- 
spoon vanilla, 3 layers. Filling —2 cups seeded raisins, 2 cups English walnuts, 
chop fine; juice of i orange, juice of J lemon, a teaspoon of vanilla. 

—Mrs. F. T, Howes, 

OrAIS^GB CooOANUT Cake — ij coffiee cups sugar, 2 coffee cups flour, 
\ coffee cup butter, J coffee cup milk, white of 6 eggs beaten to a froth, 2 tea- 
spoons baking powder sifted with the flour; makes 3 layers Filling for cake 
— an t^% and yolks of 2, % teacup sugar, an orange grated, rind and all, % cup 
cocoanut, put all in a basin and cook a few minutes. 

—Mrs. E, S. Pierce, 

LbmOIS' Layer Cake — J cup sugar, \ cup butter, y^ cup milk, 3 eggs, 1 
large cups flour, 2 teaspoons baking powder. Lemon jelly— A large cup boiling 
water, 2 lemons, grated rind and juice, % cup sugar, 4 tablespoons cornstarch. 
Sugar put in the water and boil, also the lemon, stir in cornstarch dissolved; a 
little butter if desired. —Mrs, David Wooster. 

LemOIS' Jelly Cake — a cup of sugar, scant J cup butter, % cup of cold 
water, an egg^ 2 cups of flour, 2 teaspoons baking powder, bake in layers and 
fill with jelly. ]>mon Jelly — The grated rind and juice of a lemon, a cup of 
sugar, an egg, beat thoroughly and boil in double boiler till cooked, spread 
when cold and firost with confectioner's sugar. 

^Mrs, C, H, Blake. 

Lemoij Cake FilliKG — ^Juice and grated rind of 2 lemons; \)i cups 
milk, I scant cup sugar, 2 eggs, pinch of salt Put the milk in a steamer to 
boil, beat the eggs, sugar and salt together, and when the milk boils add them, 
stir until thick. Take off" the fire and add the lemon juice and rind. This 
makes enough for a cake of four layers. — Mrs, G. R, Birdseye, 

OrAKGE Cake Filliis^G — use the juice and grated rind of 2 oranges for 
the filling, and juice of half an orange for the iceing. Make the same as lemon 
cake. —Mrs. G, R, Birdseye. 

EXTBA Fine Layer Cake — a cup of sugar, ^ cup milk, J^ teaspoon 
butter, 2 eggs, 1% cups flour, 2 J teaspoons baking powder. Cream filling-^ 
cup milfe, an egg, a teaspoon cornstarch wet in milk, J cup sugar, pinch salt, 
flavor to taste. —Mrs, Rudolph Paul, 

IF YOUR MARKETMAN roll^rrSJ SETZER'S. ^^^^state 
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James Sexton & Son "^"^ "»^,JS.r",JSSr°'' •»««*-» 

O. K. BISHOR, 

179 EAST WASHINGTON AVE., COB. EAST MAIN ST. 

FANCY GROCERIES, 

FINB GOFFEBS. 

PURE SALAD OIL, 

QUEEN OLIVES, PITTED OLIVES, 
FEENCn SARDINES, 

SMOKED SARDINES, 

FRENCH PEAS, PICKLES, 
MUSHROOMS, CAPERS, 

IMPORTED MACARONI SPAGHETTI, 

CRYSTALLIZED GINGER, CURRY POWDER, 
SHELLED ALMONDS, BAY LEAVES. 



A Specialty of fine CREAMERY BUTTER, CHEESE, 
and COUNTRY EGGS. 

GET YOUR'»^*^«^»^*^^»^ 

JOB PRINTING 

-^-w^-^DONE f\T 

BUCKINGHAM & BREWER'S. 

90 MIDDLE STREET. 

GOOD WORK.'*^*^^^^^^^^ 

-•^^REflSONf^BLB PRICES. 
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BEACH BBOTHEBS, ) n^j^^^STf^ To^^'^^roo^ 

COCOANTJT PiLLTKG — Grate a cocoanut. whites of 3 eggs well beaten, 3 
tablespoons confectioner's sugar, a teaspoon vanilla, stir all together. 

—Jennie A, Wolff, 

Cocoanut Cream Cakes— Yolks of 2 eggs, j cup shortening, u cup 

milk, 2 teaspoons baking powder, J teaspoon salt and flour to make a moderate 
batter Filling— A cup of milk boiling hot, a tablespoon cornstarch dissolved 
in a little cold milk, the whites of 2 eggs well beaten, a cupful of shredded 
cocoanut, a pinch of salt, half a cup of sugar, let boil and add flavoring, either 
vanilla or lemon. —Mrs, O. H. Highland, 

Ice Cream Cake — a cup of sugar, J cup butter, J cup milk, ij cups 
flour, i)^ teaspoons baking powder, the whites of 3 eggs» and 2 teaspoons vanilla. 
Frosting— Yolks of 3 eggs, J cup pulverized sugar and i}i teaspoons vanilla. 

-Mrs, E. A, Hall. 

Whipped Cream Cake — a cup of sugar, butter size of an ^gg, 2 eggs, 
iX cups of flour, X cup of milk, a teaspoon baking powder. Filling* — A pint 
thick cream whipped, y^ cup pulverized sugar, J teaspoon vanilla. 

—Fannie M, Beecher, 

Orange Cake — ^A cup sugar, large tablespoon butter, an t^g%y 1% cups 
flour, a teaspoon baking powder, }i cup milk, little vanilla. For the filling— 
The juice and the grated rind of an orange, }i cup sugar, yolk of an %ggy j cup 
boiling water, a teaspoon of cornstarch, boil until it thickens, spread boiled 
frosting on top of cake. —Mrs. W. E, Phillips, 

Angel Cake — ^whites of 11 eggs, i\ tumblers of sifted granulated sugar, 
a tumbler sifted flour, a teaspoon cream tartar, J teaspoon lemon, salt. Sift the 
flour 4 times; then add cream tartar, sift again, measmre sugar after it is^ifted; 
beat eggs to a stiflF froth, then add sugar lightly, then the flour very gently; do 
not stop beating until you put in pan. Bake 40 minutes in a moderate oven, 
try with a straw, if too soft leave 5 minutes longer; after removed from the oven 
turn the pan upside down to cooL — Mary H. Gabriel, 

Mr. and Mrs. E. E. Price's Golden Wedding Cake— Yolks of 

6eggs beat to a froth, mix with a cup of sugar ^ cups butter, add a cup milk, 
2 cups sifted flour, 3 tablespoons baking powder, flavor with vanilla. 

—Mrs, C, E, Price, 

Silver Cake — 2 cups pulverized sugar, a cup of butter, a cup of milk, 
whites of 6 eggs beaten to a stiff" froth, 2 cups flour, a cup cornstarch, 3 tea- 
spoons baking powder, flavor with almond. This makes 2 cakes. 

—Mrs, John A, White. 

White Sponge Cake — whites of n eggs, 6 ounces of flour, 12 ounces 
fine granulated sugar, a teaspoon vanilla, a teaspoon cream tartar. 

—Mrs, P. L, Perry, 

DO YOnR MARKETING AT SETZER'S, ^'^° ^7.^:S^c^^^^'^' 

Digitized by CjOOQ IC 



—62— 

YOll C^nVt TitMti ^ '^'^ ^ '^^ ''^''*' '^^ ^^ JAMES SEXTON & SON S than 

25 TO 50 PER CENT SAVED. 



CURTIS 

THE CHEAP CASH DRUGGIST, MAIN COR. ELM ST, 



CURTIS' WtLP CH6RRY COUGH SYRUP, 

H NEVBR FAIUNQ REMEDY. ONI.ir !IOc, A BOTTliK 

H awley, 

W ILMOT & 

R eynolds, 

UNDERTAKERS, 95 state st. 



# J. HUBER. 



JOBBER WHOLESALER AND RETAIL DEALER IN 



T 



Q onfectionery and Jce Qream, 

NO. 41 WALL STREET. 



GOODS 'DELIVERE'D TO ANY "PA^T OF THE STATE. 
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\A/^ NT *HR%I F^ 9 Ti?''^i^??®?^^??*^I°^fi^J^^^*®^'^ obtam it is tne 



Sponge Cake — 4 eggs well beaten, add 2 cups ]]sugar, beat 5 minutes, 
saltspoon salt, 2 cups flour, 2 tablespoons baking powder, |^ cup warm water 
flavor with juice of lemon. — Jff5. Edward MacLellan, 

BbiDB's Cake — 2 cups sugar, a cup butter, a cup milk, whites 5 eggs, 3 
cups flotu:, 3 teaspoons baking powder. 

—Mrs, William Woodruff, 

QUEEK^S AKB — \ eggs, 2 cups sugar, J cup butter, a cup sweet milk, 3 
cups of floiu:, 2 teaspoons baking powder. Beat whites and yolks separately, 
add whites of eggs last —Mrs, John M, TerrilL 

PebnOH Cake — i^ cups sugar, J cup butter, 3 eggs, a cup milk, 3 cups 
flour, i}i teaspoons baking powder, flavoring. Bake in small dripping pan. 

—Mrs, W, T. Howes, 

Mrs. EichaRDSON's Cake — 2 cups sugar. 4 eggs, (2 whites for frost. 
ing)» 3 cups flour, a cup milk, butter size of an ^gg, a teaspoonful to each cup 
of flour. 

OORIS'STAROH Cake — a cup of sugar, J cup butter, >i cup milk, J cup corn- 
starch, a cup flour, the whites of 3 eggs, teaspoon baking powder. 

—5. /. Catlin, 

EggleSS Oakb — A cup of sugar, % cup butter, a cup of milk, 3 cups 
flour, 2 heaping teaspoons baking powder, a teacup of raisins and citron. 

—Mrs Anna Smith, 

Maple Sugar Cake — ij tumblers of flotir, a tumbler of sugar, yi tumb- 
ler sweet milk, 2 tablespoons melted butter, i J teaspoons baking powder, 2 
egss; makes 3 cakes. Filling— Boil a tumbler of maple syrup till it threads, 
have ready the white of an egg well beaten; stir into it the syrup as for boiled 
frosting. If not quite stiff enough a little powdered sugar may be added; when 
cool put between the cakes ^Mrs, F, B, Sammis, 

POUKD Cake — ^ pound butter, a pound sugar, 8 eggs, 10 ounces flour. 

—Mrs, Thomas. 

Pressed Cake — ij cups sugar, J cup butter, J cup milk, 2j cups flour, 3 
eggs, 3 tablespoons baking powder. —Mrs, Dupee, 

WatbrmeloIS' Cake — white-— 2 cups white sugar, cup of butter, 3^ cups 
flour, a cup milk, 8 eggs, a teaspoon soda, 2 teaspoons cream tartar. Red— A 
cup red sugar, half cup butter, 2-cups flour, yi cup milk. 

•^Mrs, D, M. S. Wells. 

ElBBOK Cake — ^A cup of butter, 2 cups of sugar, a cup of sweet milk, 5 
eggs, 4 cups of flour, a teaspoon of baking powder, flavoring of any kind; take 
yi of the batter and add a cup of chopped raisins and citron and a little spice. 
Bake in jelly tins, the fruit layers in the middle with jelly between. 

—Allie C. Warner. 



Deerfoot Farm Prodace/«"S'i;^%?,^S2^*«5ffiSf"^Sctzer's 



Digitized by 



Google 



—54— 

Call on James Sexton & Son "'"'^SSSg.'^" 

SPECIAL NOTICE TO NERVOUS PERSONS. 

Do you dread having your teeth filled or extracted ? If so call at 239 Noble Ave., where 
you can have your case carefully examined free of charge, and all worthless teeth extracted 
toUIumt pain ; If the teeth have any value they can be saved by my painless method of flUlng, 
The most skeptical are convinced by a trial of this method. 

*• Cleanliness Is neirt to Godliness." If you would have your teeth clean and your mouth 
sweet use 

"GENUINE YANKEE TOOTH POWDER," 

MANUFACTURED BXCLUSIVELY BY 

DR. DOW R. BEEBE, 

DENTIST. 

239 NOBLE AVENUE, - - BRIDGEPORT; CONN. 

WASHINGTON MEAT MARKET. 



DEALERS IN 

FOOD SPECIALTIES 

OF ALL KINDS. ♦ 



OUR PRICES ARE THE LOWEST. 
OUR GOODS ARE THE BEST. . 



Meats, Vegetables, Fruits, 

Canned Goods and Poultry. 



QAME IN IT© 3EA3C^N. 



"LIVE AND LET LIVE" IS PRACTICED HERE. 



S. T. VELIE, 31 Crescent AveoDe. 

W. B. VELIE. 235 Fairfield Avenne. 
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VCkTT f^4 "XT TTT'Xrn a fuii line of fbncb pos' 

J.\J U \^J±.±yi X}J.jyi XJ BKACU BROS., 380 Barnum 



POSTS ac 
Ave. 



Hermits, or Tea Cakes— 2 small cups brown sugar. % cup of butter, 
beaten together; add 2 eggs, 6 tablespoons sweet milk, 2% cups flour, a teaspoon 
soda, cinnamon, a pinch of cloves, and a little salt, these are light and good 
when baked in small tins in a quick oven. —Mrs, F, IV, Storrs, 

Variety Cake — One and a half cups ofsugar, half a cup of butter, two 
eggs, two teaspoons of Cleveland's baking powder, take y^ of above mixture, 
add half teacup of raisins, half cup of currants, quarter pound of citron. Bake 
in three layers of fruit in center. Filling--Either jelly or orange iceing. 

—Mrs B, B, Smith. 

COCOANUT Cake — Three cups of sugar, a cup of butter, a cup of milk, 
four and a half cups of flour, four eggs, whites beaten to a stiff" froth, two tea- 
spoon baking powder, one grated cocoanut. — Mrs. M, Farist 

Clove Cake — ^Two cups ofsugar, a cup of butter, a cup of milk, a cup of 
chopped raisins, two eggs, two teaspoons soda, a tablespoon cloves, a table- 
spoon cinnamon, a nutmeg. The above is for two c^kes. 

— Mrs, Albert Green, 

Pluf Cake — a cup pulverized sugar, half cup butter, creamed, yolks two 
eggs, half cup milk, a cup flour, a teaspoon baking powder, a heaping teaspoon 
cornstarch mixed with the flour; add the whites last; beat to a stiff" froth and 
add alternately with the flour. —Mrs, George McClellan, 

Warm Tea Cake — An ^%%, a tablespoon sugar, a cup of milk one and a 
half teaspoons baking powder, mix little thicker than griddles and bake in shal- 
low tins. — Mrs, Orcutt, 

Seed Loaf — Two pounds of flour, a pound of fine sugar, 12 ounces of but- 
ter, six eggs, two ounces of baking powder. Seed as many as you think. 

^Miss Knight 

Leap Year Cake — whites of three eggs, a cup ofsugar, half cup butter, 
half cup milk, two cups flour, two scant teaspoons baking powder; use tiie yolks 
for frosting, make thick with sugar, flavor frosting with vanilla. 

—Mrs. Manwaring, 

LUKCHEOK Cake — a cup ofsugar, half cup of butter worked to a fine 
cream, an ^%%, a cup of sweet milk, two cups of flour, three teaspoons baking 
powder, flavor with grated nutmeg. Bake in a shallow tin lined with buttered 
paper. Frost and lay English walnuts halved on top. 

'-^Mrs, C, H, Armstrong, 

EaiSED WeddiKG Cake — sixty years ago- A cup of yeast, two cups of 
sugar, and two cups of milk, stir stiff and let stand and rise over night • When 
light add one cup sugar, one cup butter, the whites of two eggs, raisins, citron, 
mace, nutmeg, etc. Allow to rise again, then put in tins and allow to rise 
again. ^Mrs, E, T, Smith, (age 87 years ) 

^Ti d> 'Fl£> e-f Is the cneapest especially so if you can buy lor the same price that you 
X itV' X^C^o V would have to pay lor Inlerlor goods. H. SETZER, JR. 
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James Sexton & Son, '*'^°«§Sla|epmaTs^at?ord'!'"'''' *" 

THE NEW CURIOSITY SHOP. 

Is open every day (except Sunday) till 8 PM. Besides a regular line of 



HOUSE FURNISHING GOODS, 
HARDWARE AND PAINTS, 

There are thousands of articles for your inspection, whether you wish to buy 
or not doesn't matter, come and see them. Possibly the very low prices attached 
may prove the greatest curiosity of all. 

THEODORE LEAVENWORTH, 

167 EAST WASHINGTON AVENUE. 



P. S. — We have the sole agency for the only sure Bed Bug and 
Eoach Exterminators, 25 cents. Money refunded if not satisfactory. 

DO YOU KNOW. 

THAT THEBB IS A FIRST CLASS 



# 



SHOE STORE 

^^ EflST SIDB 



WE keep it, and we think it is first-class. We prefer you should 
say it though, and to induce you to do that kindly act for us 
we have secured a large stock of good goods and marked them at 
the very lowest prices. 

TKere are SKoes and SKoes ^f J"T,,;°t 

the cheapest often the dearest? Our aim is to get the BEST and sell 
them at the lowest possible margin of profit. 



J. A.MORRIS & CO.. 

169 EAST WASHI?fGTON AVENUE. 
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"V/^I I CP 1 A/cQ KJ 1^ CI Will be quickly gratified by a "Want" ad. in The 
TWUlv vMTxni I O Evening Post. Big results. Try one. 

Loaf Cake — a pound of sugar, a pound of shortening, a teacup of sponge 
2 pounds of flour, cream the sugar and shortening, then take half of it with 
the flour and sponge and mix with warm milk about as stiff" as Biscuit, let it 
rise, when light, add the rest of the sugar and shortening, 3 eggs, a little salt, 
nutmeg, and mix thoroughly with the hand, add raisins and citron, then let 
rise over night, put in pans in the morning, let it stand a few minutes before 
baking. — Mrs. P. M. Beers. 

Snow Balls — 2 cups sugar, ^ cup butter, a cup of milk, 3 cups flour, 3 
teaspoons baking powder, whites of 5 eggs, bake in large square tins so the 
cake will be 2 inches thick when bakeO. After the loaf is cold cut in squares, 
trim off" all the brown crust, frost the top and sides and roll in grated cocoanut* 

— Mrs. Anna C Smith, 

Feather Cake — i cup of sugar, ^ cup of butter, creani sugar and but- 
ter together by beating, add 3 well beaten eggs, 3 cups of flour, a cup of sweet 
milk, 2 teaspoons cream tartar, a teaspoon of soda, bake in shallow pan or pans 
and cut in squares. The above is beautiful baked in a round jelly pan for 
layer chocolate cake. ^Mrs, M, C, K Sawyer 

Delicate Cake — 2 cups sugar, yi cup butter, a full cup milk, whites of 
4 eggs, beaten very light, ij4 cups flour, i of cornstarch, }4 teaspoon soda, i of 
cream tartar, flavor to taste; sliced citron may be added if desired. 

—Mrs, S, G, Nicholson. 

Jelly Rolls — Mix thoroughly together while dry a cup of flour, a tea- 
spoon baking powder, and sift, then add a cup of sugar, 4 eggs, and ^ of a cup 
of water or less if the eggs are large to make a thin batter, bake quickly in long 
shallow tins, and as soon as it is ready to slip from the pans spread on the bot- 
tom and roll up tightly in a napkin until cooled. 

— Mary H, Gabriel. 

Cake — 2 cups sugar, 3 eggs, ^ cup of butter, a cup milk, 3 cups flour, 2 
teaspoons baking powder, makes layer cake, also small loaf cake. 

—Mrs. George Sanford. 

White Mountain Cake — 2 cups sugar, a cup of butter, 4 eggs, a cup 

of milk, 3>^ cups flour, 3 level teaspoons baking powder, vanilla. 

—Mrs, A. W. Burritt. 

Cream Puffs — a cup boiling water, \ cup butter, boil together, stir in i 
cup of flour while boiling, when cold add 3 eggs not beaten, then beat all 
together furiously. Drop them by the tablespoonful into buttered tins, bake in 
a very hot oven. Cream — A cup of milk, \ cup of sugar, an ^%%y 1% teaspoon 
cornstarch. Boil as any cream, flavor with vanilla, when both are cold open 
and fill. —Mrs. Thomas Pleadwell, 

Molasses Cake — (Fine) -a tablespoon of butter, 2 tablespoons sugar, i 
egg, 1 cup molasses, J cup cold water, % teaspoon salt, ginger, J teaspoon all- 
spice, a teaspoon soda, 1^ cups of flour. — Mrs, A. E. Penfield. 

IF YOUR MARKETMAN ToI'I^VtSJ SETZER'S, ^^o^ state 
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James Sexton & Son ^-^^^ '''"'''iheir"w?rkr"'' "^ '"^'' ** 



P OR FINE COOKING^ ^^ 

1 \ 

—BUY YOUR— 

■^>GROGERIES<^ 

OF THB 

NOBLE AVENUE GROCERY, 



Fine Butter and Cheese a 
Specialty. 

Please Give Us a Trial Order. 

GOODS DELIVERED. 



H. M. OSBORNE, 

557 IVoble /tve. 



Buckingham's Furniture ! 



ae 



® 



•S>FOR PEOPLE OP TflSTE<S- 

* HE BEST is good enough, but nothing else is. It^s a short- 
sighted policy to buy poorly made Furniture. If you^re wise 
you'll see the quality of your furniture and our prices before 
making a purchase. 

N. BUCKINGHAM & CO., 

^Tby^carriIgeI^^' } 387-389-391-393 Water SM 

WITHOUT f\ RIVAL 



FOR SALE AT 



Jhe City Pharmacy, 

36 WALL STREET, 
JOSEPH H. lilJTZ, Pliarmaclst. 
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BE A. \jJlL HJif \jTxjLjbjjttS • } DKAIiBRS IN CORD IVOOD 

Walnut MaCABOONS — a cup of sugar, white of an egg, a cup of wal- 
nuts chopped fine, beat egg to froth and stir in sugar, mix all together, drop 
and bake on buttered paper. —Jennie B, Wolff, 

Soft Ginger Cake — a cup of sugar, a cup of molasses (Porto Rico), Vi 
cup butter and lard mixed; stir the above together, then add cloves, cinnamon 
and ginger, I teaspoon of each; a cup of sour milk, 2 large teaspoons soda, 3 
cups flour, break in 3 eggs and mix quickly. 

—Mrs, Henry Setzer, Jr. 

SUGAB KiSSEB — 2 cups sugar, a cup of butter, half cup of milk, 3 eggs, 2 
teaspoons baking powder, salt and essence; mix flour until it drops well from 
the spoon, sprinkle each with sugar. — JbHril. Orcutt 

Dbop Cake — a cup of butter, 2 cups of sugar, a cup of milk, 5 cups of 
flour, 2 eggs, 3 teaspoons baking powder, drop from spoon and bake in a quick 
oven. —Mrs, George O, Lines. 

Seed OoOEIES — ^A cup of sugar, a cnp of butter ao4 ^^^ mixed, % cup of 
milk, an egg, 2 tablespoons baking powder, nutmeg and Caraway seed; roll 
rather thin; bake qui^ly. —Mrs. C. K. Bis hep. 

Lemon Cookies — a cup of sugar, a cup of shortening— J butter and J 
beef drippings, an egg, juice and rind of a large lemon, a teaspoon of soda dis- 
solved in 2 tablespoons of water, pinch of salt, and flour enough to rolL 

—Mrs. L. H. Baker. 

CbeAM Cookies — 2 cups sugar, a cup of butter, a cup cream, 3 eggs, a 
teaspoon soda, mix soft 

GiNGEB Cookies — ij cups molasses, % cup shortening; butter or lard; 2 
teaspoons soda, J cup boiling water, ginger and salt; mix soft 

— Mrs. Havens, 

GiNGEB Snaps — a cup of molasses, a cup of sugar, a cup of butter, a tea- 
spoon of ginger, a teaspoon of cinnamon, a teaspoon of saleratus and water 
enough to dissolve it; make them very stiff". 

—Mrs. C. H. Armstrong. 

GiNGEB Snaps — Boil together a cup of molasses, 2 large spoons butter, 
add a teaspoon soda, then cool slightly, add flour, a teaspoon ginger, a little 
cinnamon; roll thin and bake in a quick oven. —Mrs. S. TT. Storrs, 

GiNGEB CbiSPS — A cup molasses, yi cup sugar, a cup butter, an egg, a 
teaspoon soda dissolved in a teaspoon vinegar, a little salt, tablespoon ginger, a 
little nutmeg, and flour enough to roll out thin. —Mrs. Thomas. 

CbtJLLERS — A cup of milk, a cup of sugar, 2 teaspoons baking powder, 2 
eggs, 3 tablespoons melted lard, a little salt, knead a little, roll thin and cut 
round, fry in ij pounds lard. —Mrs. Samuel Miller. 

DO YOUR MAMETIHG AT SETZER'S, ^"'^ st^^e street. 



TELEPHONE CALL 91. 
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"W^/iM /Trv/M 7?/i#/9# <^ ic*'^ ^ P^ cei^t. less at JAJCES SEXTON & SON S tlian 
J.UU/ \yli/ii/ JLP U/ff at any other place. 

DOWNER & EDWARDS, 

lOl STATE ST., 

Fnmitare, Carpets and Mains 



It is admitted that we have the best assortment and show more 
genuine bargains than all the others combined. 



=35,000 SQTJARB KEET= 



Of floor space devoted entirely to the display of Furniture and 
Carpets, elegantly lighted, no stairs to climb, The most convenient 
establishment in Western Connecticut to trade in. 

DOWNER &» EP^^^^ARDS 

PARKER & DAVIS, 

JEWELERS AND SILVERSMITHS, 



0^ ^F ^F ^F ^F 



FINE WATCHES AND DIAMONDS. 



ifc Hi 4: Hi 4: 



HALL CLOCKS WITH CHIMBS, 

BRIC-A-BRAC AND ART POTTERY, 
OUT AND AUSTRLA.N GLASS, 
SILVER NOVELTIES, 

DEMPSEY & CARROLL STATIONERY. 



ESTIMATES GIVEN UPON ECCLESIASTICAL WORE. 



366 MAIN STREET, 

SIGN OF THB BIO CliOGK. BRIDGEPORT, CONN, 
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Sour Milk Crullers — a cnp of sour thick milk, a cup sugar, an egg, 
3 tablespoons melted butter, salt, n«tmeg, a heaping teaspoon of soda, J tea- 
spoon cream tartar. — Christine K, TurnbulL 

Doughnuts — 3 cups of milk, a cup of sponge, thicken with flour like a 
batter, let it rise, when light add 2 cups of sugar, a cup of shortening, 4 eggs, 
nutmeg, salt, add more flour, let it rise, then add flour to make it stiff and let it 
rise over night, in the morning roll into balls, when light fry. 

—Mrs, P. M. Beers. 

Shakers* Doughnuts — 2 cups sugar, i}i cups sweet milk, 5 eggs, 3 

spoons of butter, 3 spoons of baking powder, salt and flavor to taste, mix as 
soft as possible and drop in hot lard. 



JELLIES. 



^ OURRANt Jelly— Heat currants with barely enough water to cover, until 
soft, strain through jelly bag, measure juice, allowing a cup of sugar to each 
cup of juice, boil juice hard, 20 minutes, remove to back of stove, stir in sugar, 
stirring 5 or 10 minutes, place in glasses, after 24 hours cover. 

—Mrs, Orange Merzvin, 

Cranberry Jelly — (Not strained)— Wash and put in kettle with water 
enough so that they will float nicely, boil 20 minutes, then add sugar and make 
quite sweet, boil a few minutes longer, and pour into a mould- 

— Jfjr5. C E. Price. 

Cranberry Jelly — a quart of cranberries and a pint of cold water, 
covered on the stove. When soft rub through a colander and add 2 cups of 
sugar. ^Mrs. G. H, Dimond. 

Lemon Jelly — Soak J box Cooper's gelatine in a coffee cup of cold water 
10 minutes, i J cups sugar, i J cups boiling water, 3 lemons, i orange, grate peel 
of I lemon and part of the orange, use the juice. —Mrs, Havens, 

Fruit Ice — ^Xo a pint of raspberry syrup add the juice of 6 lemons, 4 
oranges, a pound of granulated sugar,and 3 pints of water; strain till sugar is dis- 
solved, then stir through a sieve and freeze. — Belle Jamieson, 

Lemon Ice — a quart of water, a tablespoon cornstarch, boil till all taste 
of starch is gone, add 2 large lemons, 2 large cups sugar, when the mixture is 
cold strain through a sieve and freeze. —Mrs, S, S, Pardee. 

Coffee Gelatine — ^A pxg. of Cox gelatine, a pint of cold coffee, (3 heap- 
ing tablespoons ground coffee to the pint). Let it stand an hour then add 3 
pints boiling water, % pound white sugar, stir till sugar dissolves, and cool in 
moulds, serve with whipped cream. -^R, I, Blakeslee, 

ni^Vk £> 'Rdi G-f Is the cheapest especially so U you can buy for the same price that you 
JLii/fy ^JLM f^o V would have to pay for inferior goods. H. SETZiR, JR. 
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Call on James Sexton & Son '^SSS^S."'* 

-BUSY BEE." 



El 

B 

r 
e 

g 
done now save that expense by using the "Busy 
Bee.** Save your strength, health, hands, time, clothes and money by 
using this machine. For woolen blankets, bed quilts, heavy flannel un- 
derwear and carpets it has no equal. We invite you to investigate for 
yourself. 



We, the undersigned, ladies of Bridgeport, Conn., have purchased the 
**BusY Bee" Washer and find it in every way satisfactory. We do not 
hesitate to recommend it to our friends and others, who want to lessen 
the burdens of wash days. 

Mrs. H. N. Ayres, North Main Street. 

Mr. and Mrs. William Wood, 95 Beach St. 

Emma Rowe, 106 Beach Street. 

Mrs. Lizzie Hammond Richardson. 

I. M. Burr, 39 Deacon Street. 

Mr. and Mrs. George McClellan, 43 Deacon St. 

Mrs. Frank Musick, Deacon street. 

Margaret Webster, 113 Maple Street. 

Mrs. W. D. Holden, 278 Kossuth Street. 

Mrs. Ella J. Boothe, 78 Kossuth Street. 



Made by the Lake Erie Manufacturing Co,, Erie^ Pa, 



MRS. J. R. JEWETT, 

23 Park Street, • Bridgeport, Conn. 

Sole Agent for Fairfield County. 
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'\rrkTT i^ A Hr T^THTTI a tun Uno of FENCE POSTS at 
JLXJU \yJ±.JM JO JLjyUJ BEACH BROS., 380 Barnum Ave. 

Chipped Peaks — 8 pounds pears, 8 pounds sugar, X pound bleached 
ginger root, a tumbler cold water, juice and rind of 4 lemons; cut the pears into 
thin slices and mix with sugar, add lemons afier cutting rind into small pieces; 
soak ginger an hour wash and chip fine and add to the rest; boil slowly 2 hours 
or until it is thick —Mrs, Havens, 

Spiced Currant — 5 pounds currants, 4 pounds sugar, 2 tablespoons of 
cloves, 2 of cinnamon, a pint of vinegar; boil slowly 3 hours. 

—H,J, Catlin. 



PIGKbBS. 



Pickles — Boil in 2 quarts of vinegar, 3 tablespoons salt, tablespoon ginger, 
\ teaspoon black pepper. Put in a jar 2 tablespoons of whole allspice and 
cloves Pourthe vinegar on the spices hot When cold put into it anjrthing 
you wish to pickle. Do not put the spices in a bag. The pickles must stand 
some time before using. — Mrs. C, K, Bishop, 

Cucumber Pickles — ^AIIow a cup of salt to an hundred, pour on boiling 
water, heat the liquid and pour on the cucumbers for 4 mornings, then drain 
and pour on hot vinegar, bottle, placing pieces of horseradish, cloves and cin- 
namon on top, these will need no change of vinegar. 

— Mrs, David Wooster, 

Mustard Pickles — 2 quarts cucumbers, 2 quarts onions, 4 heads cauli- 
flower, 3 green peppers, 2 quarts vinegar, yi ounce tumeric, 12 tablespoons mus- 
tard, Jcup flour, a cup of sugar; put tumeric, flour, mustard, sugar and vinegar 
into a pail in water, and boil until thick. Boil each vegetable separate in salt 
water until tender. - -Mrs, D, N, Conger, 

East India Pickles — 2 large heads of cabbage, a quart of onions, 8 
green peppers, i^ pounds of brown sugar, an ounce celery seed, an ounce of 
tumeric powder, \ ounce mace, cinnamon, cloves, mustard and pepper to suit 
the taste. Chop cabbage, pepper and onions together, salt well. Jet it stand 
several hours, or over night, then squeeze dry, add spices, cover with vinegar 
cook about an hour. If desired add 20 cucumbers sliced thin. 

—Mrs, L, R, Baker, 

Pickled Pears — 4 pounds fruit, a pound of sugar, a pint of vinegar, cin- 
namon and cloves whole, put sugar, vinegar and spices together, let come to a 
boil, then add fruit, cook till soft. —Mrs, Havens, 
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James Sexton & Son, ^"^ §S^|elo'?t1Tl^a'SoV^"' *" 
DO YOU KNOW. 



-THAT- 



-MAEES THE BEST- 



♦H^ 



ICE. CREAM AND CANDY 



^^■^ 



IN THE CITT. GIVE US A CALL. 



196 STATE STREBT. 



Tfl nilV I HOW? CHEAP. 

lU dUI ! WHEN? NOW. 



WHERE ? 



-AT— 



W. L. WENT WORTH'S, 

425, 427 and 431 BROAD STREET, Cor. JOHN. 
GflSH OR OREDIT<& 



Q P. LANE, 



lOO STATE STREET. 



CANDY MADE FRESH EVERY DAY 

AT HIS SXORE,^ 



ICE CREAM DELIVERED TO ALL PARTS OF THE CITY. 
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"N//^ I I CP 1 A /eD KJ 1^ CL Will \>e quickly gratified by a "Want" ad. In The 
I WLJlV VVlli^ 1 CD Evening Post. Big results. Try one. 



Gold SlaT^^K a small cup of vinegar add a well beaten egg, i tea- 
spoon of mustardSPall lump of butter, pepper and salt; let all come to a boil 
and pour it over the nicely chopped cabbage while still hot. 

'-Mrs. Frank Nichols, 

Grape Catsup — BoU some grapes until soft with just enough water to 
keep from burning; then strain; to a pint of liquid add % cup of coffee sugar, 
and then add a little vinegar with a pinch of cinnamon and cloves. Allow to 
stand and thicken —Mrs, E, A, Hall. 

Tomato Catsup — ^To i gallon of strained tomatoes put 1 pint of vinegar, 
4 tablespoons of salt, 2 tablespoons of mustard, 2 tablespoons black pepper, i 
tablespoon cayenne pepper, }i tablespoon cloves, i tablespoon cinnamon, i 
onion grated; simmer Uie whole over a slow fire 2 hours or more. It is better 
not to add the spices until the right consistency. —Mrs. P. L» Perry. 

Chili Sauce — 12 ripe tomatoes, chop 2 ripe peppers and 2 onions to- 
gether, 2 tablespoons sugar, 2 tablespoons salt, 3 teacups vinegar, a little ground 
cinnamon; boil 2 hours. —Mrs. George L. Thayer. 



Gf\NDY. 

Molasses CaiIDY — 2 cups of molasses, i cup brown sugar, I tablespoon 
vinegar, a small piece of butter, boil until it hardens when dropped into cold 
water; pour into buttered pan; when cool pull until light. 

—Mrs, E. D. Beach. 

CbeAM Candy — white of i ^%%y an equal amount of water, mix in as 
much confectionery sugar as you can, and flavor. — Mrs, E. D, Beach, 

Chocolate Creams — Cream candy moulded and dipped into melted 
chocolate. Put on ice to cool. — Mrs. E. D, Beach, 

SUGAB Candy — 3 cups of granulated sugar, a little less than y^ cup of 
vinegar, i^ cups of water; boil without stirring until it strings, then add a 
piece of butter size of a walnut and flavor. Pour into buttered plate. Before 
cold mark into squares. — Mrs, E, D, Beach, 

Salted Almonds — Blanch and pour over them I tablespoon of melted 
butter to each cupful of nuts, stir well and let stand about an hour. Then 
sprinkle with salt, i tablespoon to a cup of nuts. Bake in a moderate oven 
until light brown and crisp, it should take about 15 minutes. To blanch the 
nuts, pour boiling water over them and when cool enough to handle take off 
the skins. —Mrs, L, C. Priest, 

English Walnuts — ^Take confectioner's sugar, add water enough to 
make a paste, then stick between nuts. —Mrs, E. A, Hall. 

^Pli £k 'Rdi o^ Is the cheapest espeolally so U 70a can buy for the same price that you 
JLMW Jj^9%f would have to pay for Inferior goods. H. SETZ^R, JB. 
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Wkeler & Wilson Maoufalf ring Co. 



BRIDGEPORT CITY OFFICE. 



No. 442 MAIN STREET. 
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BE A. (JSL JBSf (jTS[EIlfS» } DEAIi^KS in ^CORD^OOV 

Coco AN UT Alta FlO Balls— Whites of 3 eggs, equal quantity of cold 
water, 3 pounds of confectionery sugar, 2 cocoanuts grated, i pound of figs, 
chopped fine; juice of i lemon» i teaspoon each of lemon and vanilla extract 
Beat the eggs, add the water and part of the sugar, then divide in equal parts. 
Into }i add % of the cocoanut, the extracts, and sugar to make stiflF enough to 
handle, roll in little balls and dry on plates. To the other half of the fondant 
add the juice of a lemon, the chopped figs, the rest of the cocoanut and sugar 
enough to mal^e into little balls, as moist as can be handled, roll in fine red 
sugar, and dry on plates. — Mrs, L, C. Priest 



MISGE>LLf\NE)OUS. 

How TO Make Good Coffee — i tablespoon of coffee to a person, the 
white of I egg mix thoroughly with coflfee, pour i to it (cup of cold water), let it 
boil and fill up with boiling water. — Mrs. H. H. DeWolfe. 

Cream For Coffee — Beat yolks 3 eggs, stir into ij pints scalded milk, 
do not boil. Serve hot with hot coffee, cold with iced coffee. 

-Mrs. J. R, J. 

Mead — a delicious drink for summer — 4 pounds brown sugar, i pint of 
molasses, % pound tartaric acid; put the above in an earthen vessel, pour on 4 
quarts boiling water, stir until dissolved then set away to cooL Strain and add 
5c worth of essence wintergreen and the same of sassafras, bottle. For a drink 
take X tumbler mead, fill until more than half full with cold water, add soda 
size 0/ a pea. « — Mrs, Whittlesey, 

Soda Water — Pour 3 pints boiling hot water on 4 pounds coffee crushed 
sugar, when cool add 2oz. of tartaric acid, i oz. flavoring, and then the whites 
of 3 eggs well beaten. For use take % teaspoon bi-carbonate soda, add 2 table- 
spoons of the syrup; beat it, then add water. 

Golden Drip Syrup — ^4 pounds of a sugar, a scant quart of boiling 
water, yi teaspoon of powdered alum, boil about 5 minutes and strain through 
a cloth, I pound of honey improves it —Mrs, Edward A, Lezvis, 

Cheese RameQUINS — Put 2 ounces of bread without crust and j pint of 
milk on to boil; stir and boil until smooth, then add 4 tablespoons grated cheese 
and 2 tablespoons butter, stir this over the fire i minute, take off, add the yolks 
of 2 eggs, salt and cayenne to taste; beat the whites of 3 eggs to the stiffest pos- 
sible froth, and stir carefully into the mixture. Turn into a buttered baking 
dish, laake 15 or 20 minutes in a quick oven and serve immediately. 

^Mrs, Edward MacClellan, 

Lemon Cheese Cake — Put into a saucepan i pound butter, I pound 
loaf sugar, yolks 6 eggs, whites 4 eggs, the grated*rind 2 lemons and juice of 3 
lemons, stir over a gentle fire until thick as cream. — Jfrs. Knight, 

IF YOUR MARKETMAN ^ll^Ti^^ SETZER'S. ^^M^ate 
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THINGS TO KNOW. 

EeCEIPT for Cleaning Silver — without expense or much trouble- 
Have boiling on the stove 2 gallons of water in which a double handful of 
washing soda has been dissolved. Plunge the silver in it up and down thorough- 
ly; then rinse in clear boiling water in similar kettle. Wipe with a clean dry 
towel. Will make silver look like new. Small articles may be placed in wire 
baskets. — Mrs. Orange Merzvin, 

Ammonia or Soda — Never allow any soap to be used on your window 
glass, use a little ammonia or ^pda in its place; either is excellent in your dish- 
water; it will cleanse your sink. Put a little ammonia in your bath, it cools 
and softens the skin. Keep ty>th handy and use for every cleaning purpose; 
they are indispensable. -^Mrs. /. jR. JewetU 

Trunks — chests or trunks lined with tar paper are the most effective pre- 
ventative against moths. — JXfrj. Merrvin* 

To Prevent Calico from Padh^o — i teaspoonfal of sugar of lead 
in a pail of water, soak calico 15 minutes. — 3fr5. Manship. 

Washing Fluid — (Used in family lo years. )— I pound can Babbits potash, 
I ounce Salts' ammonia, i ounce Salts' tartar, i gallon soft (boiling) water; dis* 
solve potash in water, add ammonia and tartar when cold; use }i cup to boiler 
of clothes; put clothes to soak over night; in the morning wring out and put in 
boiler, in which are fluid and a small quantity of soap; soap the soiled pieces, 
boil 20 minutes; when boiled take out and rub soiled pieces and put into rinsing 
water, and then into bluing water; be careful to rinse thoroughly. 

-^Mrs, Whittlesey. 

A Handpul of borax added to the water in which clothes are washed 
helps to whiten them. 

Boiled Starch is much improved by the addition of a little salt. 

Beeswax will make your rusty flat- i ion as smooth as glass. Tie a lump 
of wax in a rag and keep for that purpose. 

Boil hay or grass in a new iron kettle before cooking with it This is the best 
way of cleaning it. 

White spots can be removed from famiture by applying alcohol with a 
spc^e. 

If your coal fire is low throw on a teaspoon of salt and it will help it very 
much. 

Cayenne pepper blown into cracks where ants congregate will drive them 
away. Same remedy is good for mice. 

IF YOUR MARKETMAN ?^5i^5;.T/ SETZER'S. ^^o^T^te 
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BE A CH BBOTHEBS. } mai.krs^' ^"^ ^"^^"^ 



IN CORD IVOOD 



Baking powder cans are nice in which to bake cake occasionally, or steam 
brown bread, or puddings in. The round slices making a pleasing variation. 

A Deodorizer— Take a piece of cotton string, tie a knot about % yard 
from end, suspend it from the mantel; set it on fire and it will burn to the knot, 
completely deodorizing the room. 

A New Recipe — One of the lecturers before the Baltimore CookingSchool 
recently gave this recipe for cooking husbands: "A good many husbands are 
utterly spoiled by mismanagement Some women go about it as if their hus- 
bands were bladders, and blow them up. Others keep them constantly in hot 
water; others let them freeze by their carelessness and indiflFerence. Some keep 
them in a stew by iiritating ways and words. Others roast them. Some keep 
them in pickle all their lives. It cannot be supposed that any husband will be 
tender and good, managed in this way, but they are really delicious when prop- 
erly treated. In selecting your husband you should not be guided by the silvery 
appearance as in buying mackerel, nor by the golden tint, as if you wanted 
salmon. Be sure to select him yourself, as tastes differ. Do not go to market 
for him as the best are always brought to your door. It is far better to have 
none unless you will patiently learn how to cook him. A preserving kettle of 
the finest porcelain is best, but if you have nothing but an earthenware pipkin, 
it will do, with care. See that the linen in which you wrap him is nicely 
washed and mended, with the required number of buttons and strings tightly 
sewed on Tie him in the kettle by a strong silk cord called comfort, as the one 
called duty is apt to be weak. They are apt to fly out of the kettle and be burned 
and crusty on the edges, since, like crabs and lobsters, you have to cook, them 
while alive. Make a clear, steady fire out of love, neatness and cheerfulness. 
Set him as near this as seems to agree with him. If he sputters and fizzes, do 
not be anxious; some husbands do this^ until they are quite done. Add a little 
sugar in the form of what the confectioners call kisses, but no vinegar or pepper 
on any account. A little spice improves them but it must be used with judg^ 
ment Do not stick any sharp instrument into him to see if he is becoming 
tender. Stir him gently, watching the while lest he lie too flat and close to the 
kettle and so become useless. , You cannot fail to know when he is done. If 
thus treated, you will find him very digestible, agreeing nicely with you and 
the children, and he will keep as long as you want, tydess you b ecome careless 
and set him in too cold a place.* ' ^ .— — 



Chocolate Whip 

Two tablespoonfuls irrated 
chocolate. 

Two tablespoonfuls sugar. 

Whites of two eggs. 

Half teaspoonfui vanilla ex- 
tract. 

/VAlX sugar and chocolate with 
*'* just enough hot water to 
moisten; then boil until a smooth 
paste is form^; then add to the 
stiffly beaten whites of eggs, whip^ 
ping until well blended; add flavor- 
ing:; then heap into glasses. Make 
a well in the center of each and fill 
with either sweetened whipped 
cream or a boiled dustard flavored 
with vanilla. Serve very cold. 
ADDIE FOX. 
Palmyra. 



What is writ, is writ- 
i it were worthier ! " 



J 



A Daily Table Hint 



Stuffed Tomatoes 

Cut stem enda off r;pe tomatoes; 
then carefully &cooi« out seeds and 
soft pulp. Mix deviled ham with half 
its quantity of stale bread crumbs; 
then fill tomato shells; cover tops 
with more crumbs, mixed with a 
little melted butter; set vegetables 
in a greased pan and bake in hot 
oven for about half an hour. In the 
meantime stew the pulp, adding one 
or two ripe tomatoes, strain after 
cooking and to the pulp add a little 
pinch of soda, half as much cream 
as pulp, salt, pepper and butter to 
suit. Pour over the baked tomatoes 
when serving. 

MISS EDITH BACON, 
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